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The city has a complex and delicate relationship with food. City-dwellers have lost 
the connection they once had with food. Modernity has provided us with ‘food con-
venience’, but this comes at a cost. 
The Jozitarian is a panacea that aims to reconnect people with food.
Johannesburg (Jozi) + food (tarian) = Jozitarian
Food networks are strained and the possibility of a food crisis within our lifetime 
is impending. This, coupled with increasing world-wide population, climate change 
and energy crises, does not paint a promising picture of the future.  
An education about the various processes involved in food production is required; a 
paradigm shift, as well as abstinence from consuming certain foods (i.e. vegetari-
anism) are some of the most signifi cant changes a city-dweller can make in an effort 
to amend the effects of global warming. Therefore, the Jozitarian fi lls this gap by 
providing an educational centre to enlighten city-dwellers, to prove that accumula-
tive differences, can actually have a large impact if widely adopted. 
The Jozitarian Headquarters is located in Newtown, situated to ensure easy accessi-
bility. Bounded by Barney Simon Road, Henry Nxumalo Street, and Dolly Rathebe Street 
in Newtown, the intervention rescues a collapsing heritage building and recycles 
it, thus breathing new life into a forgotten part of Johannesburg’s history.
“Here’s to the crazy ones. The 
misfi ts. The rebels. The trouble-
makers. The round pegs in the 
square holes. The ones who see 
things differently. They’re not 
fond of rules. And they have no 
respect for the status quo.
You can quote them, disagree with 
them, glorify or vilify them. 
About the only thing you can’t 
do is ignore them. Because they 
change things. They push the human 
race forward.
And while some may see them as the 
crazy ones, we see genius. Because 
the people who are crazy enough to 
think they can change the world, 
are the ones who do.”   
Steve Jobs
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9INTRODUCTION
A city’s relationship to food is far more complex and 
delicate than most city dwellers perceive. Most of us 
have lost the connection we previously had when farming 
and farmers’ markets were part of our life. Once upon a 
time we either had to grow our own produce, or schedule 
a weekly visit to the nearest farmer’s market. Modernity 
has provided us with the ultimate in food convenience, 
but this comes at a cost. We have become restricted by the 
mould that modernity has mass produced for us. 
The Jozitarian is a panacea that aims to reconnect people 
with food. I have developed this portmanteau as a by-word 
for the following study:
Johannesburg (Jozi) + food (tarian) = Jozitarian
Thus, the word, Jozitarian, effectively epitomises the 
concept of this project.
Food networks are already strained and the possibility of 
a food crisis within our lifetime is a dauntingly realis-
tic prospect. This, coupled with ever increasing popula-
tions around the world, climate change and energy crises, 
does not paint a promising picture of the future of hu-
mankind.  
A better understanding of where our food comes from, how 
it is made and transported, and the concomitant paradigm 
shift this should engender, as well as abstinence from 
consuming certain foods (i.e. vegetarianism) are possibly 
the most signifi cant changes a city-dweller can make in an 
effort to amend the effects of global warming. 
Yet, this cannot be achieved without an education about 
food. Therefore, the Jozitarian seeks to fi ll this gap by 
providing an educational centre to enlighten city-dwell-
ers, to prove that accumulative, albeit minor differenc-
es, can actually have a large impact if adopted, widely 
embraced, and practised by the society it involves. 
The Jozitarian Headquarters is in the heart of Johannes-
burg. The site is central to ensure easy accessibility, 
bounded by Barney Simon Road, Henry Nxumalo Street, and 
Dolly Rathebe Street in Newtown. The intervention res-
cues a collapsing heritage building and recycles it, thus 
breathing new life into a forgotten part of Johannesburg’s 
history. 
“The historical links between agriculture and archi-
tecture is long and as old as society. As societies 
grew they outstripped available herding and foraging 
resources. The local human population was then left 
with the choice to relocate or to control and manage 
the food resources around them. Farming is only a vi-
able method of food production for stationary civili-
sations... agriculture and architecture coincide and 
progress in tandem.” (White, M, 2010:30).
Johannesburg is fast approaching mega-city status 
with its population set to double in the next twenty 
years (Shackleton, 2009:247 and http://places.designob-
server.com/entry.html?entry=25008). To compound this pre-
dicament, global food systems are already pressurised 
and this will continue to worsen as time progresses. 
A population boom will put tremendous pressure on 
our food resources and will thus require a new di-
etary convention. Therefore, a clear grasp of how we 
can maintain our diets via accessibility to nour-
ishing food without destroying our environment, or 
signifi cant loss of human life, is a leading concern. 
Consequently, I would like to explore the practice 
of growing fresh produce within the city, to be con-
sumed by individuals and/or sold in markets. This 
notion differs from an urban farm in the sense that 
my proposed intervention focuses more on education 
and the dissemination of information - rather than 
production. Additionally, the centre aims to promote 
a vegetarian lifestyle by making city-dwellers aware 
of the impacts of the meat industry.
If we view the city’s horizontal planes (such as 
fl at rooftops, pavements and gardens) that could be 
used for city-farming, then a substantial portion 
of the city has the potential to be farmed. Imagine 
the potential if any unused, open, wasted city space 
could be farmed; a pedestrian’s groceries could be 
harvested en route home from mini farms situated on 
pavements; gardens could be planted with food, rather 
than fl owers, and making dinner from groceries grown 
in one’s own back yard could become a possibility. 
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City-dwellers, who are accustomed to a certain life-
style, could baulk at an intervention of this kind 
which would substantially impact on their habitual 
means of acquiring and consuming food. Our cities 
have become a dirty, crowded, and polluting extension 
of the human race. As city dwellers, we have become 
accustomed to the various (and at times excessive 
assortment of) establishments, lifestyles, movement 
networks, communication systems, products, services 
and the general hustle-bustle of city life. 
The phenomenon of urbanisation has unequivocally dam-
aged the environment. This begs the question as to 
how and why cities were formed. People began communal 
living for a variety of prudent reasons, namely: se-
curity from attacks, as centralised areas for trade 
and for social interactions:
 “In isolation, man feels defenseless [sic], 
and so, spontaneously, he attaches himself to a 
group.  Left to his own devices, he would con-
struct nothing more than his hut and, in that 
state of insecurity, would lead a life of jeop-
ardy and fatigue aggravated by all the anguish 
of solitude.  Incorporated in a group, he feels 
the weight of the constraints imposed by inevi-
table social disciplines, but in return he is 
to some extent ensured against violence, ill-
ness, and hunger.  He can think of improving his 
dwelling and he can also assuage his deep-seat-
ed need for social life.  Once he has become a 
constituent element of a society that sustains 
him, he contributes, directly or indirectly, 
to the innumerable undertakings that provide 
security for his physical life and foster his 
spiritual life.”(http://modernistarchitecture.word-
press.com/2010/11/03/ciam%E2%80%99s-%E2%80%9Cthe-ath-
ens-charter%E2%80%9D-1933/) 
Early settlements have evolved and grown over time 
into what we know now to be massive mega-cities (the 
likes of which have not been encountered before in 
human history until now), and are a recent phenomenon 
experienced by our society. Cities have become so 
large that they have grown beyond our comprehension; 
examples that come to mind are Tokyo and Mexico City 
with estimated populations of 37.2 million and 22.97 
million people respectively. (http://www.wolframalpha.
com/input/?i=tokyo+population, http://www.wolframalpha.com/
input/?i=Mexico+city+Mexico+population). 
The sheer enormity of a global population of almost 
seven billion demands the proper use of our valuable, 
fi nite and delicate resources. Rationally, it seems 
only logical to nurture the Earth – as it provides 
us with all of our resources – but the opposite has 
taken place. Therefore a novel approach to city-life 
is required; this requires an elucidation of the var-
ious modern-day crises we are experiencing and will 
experience in the future – with a compelling sense of 
urgency. Sadly humankind has moved away from nature 
and this will cost us dearly if we continue with this 
nonchalant sense of apathy towards the environment. 
The hackneyed image of a polar bear sitting on an 
ever-dwindling piece of ice is perhaps the fi rst thing 
that comes to mind when people mention global warm-
ing, but few people comprehend what climate change 
means, how it will affect every single one of us and, 
most importantly, how we can repair the damage. 
Climate change does not necessarily mean that cold 
areas will become warm and vice versa. Climate change 
refers to instability in existing weather patterns, 
which will make these systems harder to predict. 
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This means that natural phenomena such as tornadoes, 
fl oods, hurricanes, and the like, will result in more 
deaths and destruction. 
Nature will begin to tear apart the very civilisations 
it aided in forming; the places people settled in the 
past were chosen for the natural resources at their 
immediate disposal. A water source is often the most 
critical deciding factor when people choose to settle 
an area; as time and technology have progressed the 
extraction of other resources (often mineral-based) 
have allowed cities to be spawned despite little or 
no natural life-giving resources being present (such 
as Dubai and our very own Johannesburg). These cit-
ies require an entirely new set of ‘artifi cial’ means 
of getting water, etc. Yet, despite these diffi cul-
ties, settlements have risen rapidly in these artifi -
cial and sometimes hostile environments far removed 
from nature’s bounty; it is commonsensical that cit-
ies have become synthetic systems out of kilter with 
their environment. These artifi cial environments have 
come to rely on technology as a means of survival. 
Computers, machinery and technology have had, and 
continue to have a profound impact on the way people 
live. It is technology that determines how businesses 
and entire countries function, how people move about 
and communicate. We only seem to notice these tech-
nological systems when they are out of order (such 
as a busy intersection with a broken traffi c light). 
In the future when there is no more coal/oil and the 
last volts of electricity surge through a dying city 
we will be plunged into technological darkness. We 
cannot deny the extent to which we rely on technol-
ogy, which in itself is dependent upon nature.  
The roots of city-life as we know it today have de-
veloped rapidly due to the demands of mechanization 
born of the Industrial Revolution. With the introduc-
tion of mass-production and large-scale factories it 
forced small villages to shrink, drawing village-folk 
into ever-growing cities – complete with large in-
dustrial buildings, modern infrastructure and energy 
networks. Unfortunately, a result of industrialisa-
tion was pollution and poverty, which to this day 
still seems to plague city life. It appears that ever 
since the Industrial Revolution, cities have expanded 
exponentially, and at such a rate that they now face 
many problems. Perhaps one of the most signifi cant 
problems is how to deal with the waste we generate. 
Factories, via emissions, pollute the air and water; 
vehicles spew out harmful gases, and our own bodies 
produce harmful waste. Human beings generate a huge 
amount of garbage and the disposal of which becomes 
a major challenge. Waste removal has not always been 
as ‘organised’ as it is today and living in our own 
fi lth has caused many problems in the past. 
Early cities suffered outbreaks of Cholera due to 
un-sanitized methods of sewerage removal. Raw ef-
fl uent would contaminate the drinking water of the 
population, often killing large amounts of people and 
The Industrial Revolution may have caught early plan-
ners by surprise, but it seems as though city plan-
ning and development is continuously one step behind 
our interests, battling to cope and ultimately dis-
tancing ourselves from the natural world. Cities have 
the tendency to make us feel suffocated, even though 
living conditions have vastly improved since the fi rst 
city-slums. William Wordsworth’s poem ‘The World Is 
Too Much With Us’ written circa 1802 illustrates how 
humanity’s disconnection from nature caused by city 
life is anything but fresh:
The world is too much with us; late and soon,
Getting and spending, we lay waste our powers;—
Little we see in Nature that is ours;
We have given our hearts away, a sordid boon!
This Sea that bares her bosom to the moon;
The winds that will be howling at all hours,
And are up-gathered now like sleeping fl owers;
For this, for everything, we are out of tune;
It moves us not. Great God! I’d rather be
A Pagan suckled in a creed outworn;
So might I, standing on this pleasant lea,
Have glimpses that would make me less forlorn;
Have sight of Proteus rising from the sea;
causing widespread devastation. It is quite un-
fathomable that the fl ushing lavatory and sewerage 
systems were only implemented in 1858. (Girardet, 
2004) 
Or hear old Triton blow his wreathèd horn
(http://www.poemhunter.com/poem/the-world-is-too-
much-with-us/)
Wordsworth regrets the way in which human society has 
become divorced from a sensitivity to nature as a re-
sult of the effects of the Industrial Revolution. The 
Romantic poets attempted to justify the importance of 
a continued link with nature.
Johannesburg, founded on a site arguably quite inhos-
pitable (in that it lacks a substantial water sup-
ply), is a perfect example of a town that was never 
intended to survive after the 1886 gold rush of its 
inception. Yet, the city we now know as ‘Jozi’ sits 
on one the richest gold deposits in the world (Bea-
von, 2004:5). This initial disregard for longevity is 
evidenced by the urban planning of the Central Busi-
ness District, which is inadequately designed to cope 
with the amount of traffi c that passes through it:
“On the assumption that the village would prove 
to be little more than a proverbial nine-day 
wonder, the state, with its eye fi xed on poten-
tial revenues, was keen to demarcate as many 
stands as possible within a small space as ap-
peared reasonable for a mining camp or a vil-
lage. Furthermore, as corner stands could be 
leased at a higher rental than others, the idea 
was to keep the street blocks small as a way of 
increasing the number of blocks and maximising 
the number of corner stands. That decision con-
tributed substantially to the traffi c problems 
when some time later Johannesburg became a city 
of automobiles.” (Beavon, 2004:24) 
Above: Johannesburg Mine Headgear 
(http://www.fl ickr.com/photos/hilton-t/3906602663/)
The urban sprawl characteristic of Johannesburg has 
forced our society to become car-orientated. Gener-
ally, middle-to-upper class inhabitants do not walk 
the city and thus do not seem to intimately interact 
with the urban space around them; often they pre-
fer not to move beyond their suburban comfort zones. 
Their lives move between home, work/school and malls. 
This way of life makes it easy to forget our depen-
dency on nature, everything we could possibly require 
is transported into our city, neatly contained and 
conveniently available; everything that is deemed 
undesirable is removed and dumped out of sight (and 
unfortunately out of mind). Yet, as we have discov-
ered with the phenomenon of Global Warming, Peak 
Oil1, and similar environmental crises, we cannot 
keep living the way we do at this present moment. 
Our “…cities are sucking in resources from all over 
the world. Located on just 2 per cent of the world’s 
land surface, they use 75 per cent of its resources.” 
1 
 Peak Oil is the phenomenon whereby humans will consume all the oil 
produced by the planet (which has taken millions of years to amass) 
within a century. Peak Oil refers to the point when mankind will ex-
haust oil as a resource. 
Diagram showing the growth and subsequent sprawl of 
Johannesburg. (Beavon, 2004:7)
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(Girardet, 2004:4). Cities have grown, partly out of 
the necessity for jobs, with many booming industries 
promising a better life and drawing people to cities 
in their droves. This movement of people from rural 
environments to cities is evident in that half of 
the Earth’s population lives in cities  (Girardet, 
2004:8). Research also indicates that this half-way 
mark will soon be overtaken, as people perceive city-
life to be better and aspire to live that way. 
“Sub-Saharan Africa has the highest pov-
erty rates in the world. It is also expe-
riencing the highest rates of migration 
from rural to urban areas. These two dy-
namics alone demand innovative responses 
and programmes.” (Shackleton, 2009:271)
The Earth is only able to provide so much – if we all 
lived as the average European or American does, we 
would need fi ve or seven planets, respectively (Girar-
det, 2004:8). Although such statistics demonstrate 
the need for change, the truth of the matter is we 
only have one Earth – and corrective action is ur-
gently required.
The rate at which a city consumes resources vastly 
surpasses the rate at which the planet is able to 
restore itself. This is especially true for the food 
industry. Modern farming practices strip the soil of 
many nutrients: “Comparative studies show the pro-
verbial ‘apple a day’ in 1914 would have supplied 26 
times more iron than a present-day apple.” (Griffi ths, 
2009:45). The nutrients stripped from the soil are 
directly responsible for the reduced amount of nutri-
ents in the food we eat. Moreover, farms, factories, 
depots and abattoirs are situated on the outskirts of 
our cities (or even further out); we are not forced 
to engage with them as spatial entities or establish-
ments. Deliveries are made to shops and restaurants 
in off-peak hours, neatly-packaged, cleaned and re-
frigerated, thus leading to a mythical misconception 
that produce ‘magically’ arrives at our culinary des-
tinations. Convenience has allowed city-dwellers to 
become indifferent to the origins of their foodstuffs 
for as long as large scale food-networking has ex-
isted – contentedly ignorant of the effects our food 
has on our environment and bodies. 
This kind of food-ignorance is common place amongst 
city kids, even if negligently so. Perhaps our par-
ents’ and grandparents’ generation took it for grant-
ed that the current generation understand methods of 
food production. During my childhood I spent a lot of 
time with my grandmother who had a vegetable garden 
where she grew her own food. One day when she was 
picking tomatoes, I exclaimed, “You get your tomatoes 
from a plant? My mommy gets them from a box!” Unfor-
tunately, my own childhood ignorance is not an iso-
lated incident as the following anecdote illustrates: 
“...on the 245-acre farm that is Sacramento, Cali-
“Where do lamb chops grow?” (Mayer, 1967:16)
fornia’s Gibson Ranch 
Country Park, ranch 
manager John Day demon-
strated hand-milking of 
a cow to a group of in-
terested children. When 
Day directed a stream 
of milk into the mouth 
of one of the boys, 
the youngster jumped 
back in surprise. ‘It 
tastes just like real 
milk,’ he cried.” (May-
er, 1967:16) In another 
instance, an avid urban 
gardener took her neph-
ew on a tour of a local 
of energy it takes in production and transportation 
(Giradet 2004). 
“The average adult human burns about 2,000 
calories per day, just living his or her life. 
We use almost all the calories that we con-
sume to move around, breathe, and do everyday 
tasks. The same is true of farmed animals. 
For every pound of food that they are fed, 
only a fraction of the calories are returned 
in the form of edible fl esh. The rest of those 
calories are burned away raising the animal 
to slaughter weight or contributing to feath-
ers, blood, and other parts of the animal that 
are not eaten by humans. This is why animals 
raised for food have to eat as many as 10 
pounds of grain to create just 1 pound of edi-
ble fl esh” (http://www.gan.ca/lifestyle/vegetarian+guide/
vegetarians+and+world+hunger/eating+meat+contributes+to+wor
ld+hunger.en.html)
Lacking a proper understanding, it is hard to fathom 
why the food we eat is directly linked to the cur-
rent climate crisis. Although information regarding 
global warming is becoming more widely known, the 
term is thrown around without a basic understanding 
of what it means. Most people are aware that vehicles 
food market: “’They’re selling food on the sidewalk!’ 
said my nephew with disbelief, no doubt thinking 
of trips to the grocery store where everything ed-
ible comes securely wrapped in plastic.” (Johnson, 
2010:3)
Our current food system has been largely inherited 
from the ancient empires; civilisations ranging from 
the Roman Empire through to the British Colonial re-
gime have had many of their supplies grown in far-
fl ung parts of the globe. Due to the vast expanse of 
their empires this meant that they were able to obtain 
resources from geographically favourable places for 
peak cultivation. Through time, and as the population 
and cities around the world have grown, this trend 
has continued. Any trip to a reputable supermarket 
can confi rm this: avocados from Spain, pomegranates 
from Israel, mange tout from Kenya, tea from Ceylon, 
etc. Our palates are often better travelled than the 
rest of our bodies. City children no longer need to 
wait for oranges in winter or watermelons in summer – 
they are now available through most of the year. Our 
cravings have little concern for ‘food-miles’. 
The food industry is a carbon footprint-laden trade; 
the energy the human body is able to extract from 
our food is a miniscule fraction of the vast amounts 
and the building industry are responsible for a great 
percentage of global warming, yet the food industry 
is responsible for the most greenhouse gas emissions 
worldwide. A change to one’s diet may be the most 
signifi cant, cheapest, and easiest approach to lower-
ing our individual carbon footprints.  
In order to fi nd a solution to the problems faced by 
cities, we need to identify the environmental and 
human-related challenges.  
“We are all, every one of us, involved 
with issues of ecology, and we seem to 
adopt one of two ways in approaching the 
problems posed by a deteriorating envi-
ronment. The fi rst is to try to do some-
thing on an individual or family level. 
We use less water to fl ush our toilets, we 
separate and recycle our garbage, we buy 
cars that run more economically, we insu-
late and retrofi t our houses and generally 
practice conservation and preservation 
whenever possible. [...] The second way 
is mentally to shrug our shoulders and 
decide to ‘leave it to the experts’. This 
amounts to shirking our moral account-
ability and leaving ethical responsibili-
ties to an ill-defi ned group of scientists 
and activists.” (Papanek, 1995:17)
Cities have a long history of being unsustainable. 
Although not originally food-related, the follow-
ing historical episode demonstrates how short-sight-
ed city planning decisions can be: The ‘Great Stink’ 
occurred in 1858; the stench of raw effl uent fl owing 
down the Thames brought the Houses of Parliament to 
a standstill for days. Several remedies were dis-
cussed.
“One was a recycling system consisting of 
metal pipes arranged like the spokes of a 
wheel, through which sewerage would be trans-
ported to fi elds at the edge of the city to be 
used for growing crops. Justus Liebig, a fa-
mous chemist, favoured such a scheme. He was 
called over from Germany to advise the Brit-
ish government. While most people were simply 
concerned with cleaning up the Thames, Liebig 
was preoccupied with the loss of plant nu-
trients from farms supplying food to London. 
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He had studied Rome’s environmental history 
and had become convinced that export of large 
amounts of grain from North Africa over hun-
dreds of years had permanently depleted its 
soil fertility. If the minerals contained in 
the excreta of millions of Londoners – ni-
trogen, potash, phosphate, magnesium and cal-
cium – were to be removed and never to be 
returned to the farm land feeding Londoners, 
how could the land be kept productive?” (Gi-
rardet, 2004:77)
Yet Liebig’s plan to build a sewerage recycling plant 
was unsuccessful, The Metropolitan Board of Works 
decided instead to dump the waste in the North Sea. 
“When the system was up and running, the expo-
sure of Londoners to sewerage ended for good 
and Cholera became a thing of the past...But 
as a direct consequence of London deciding to 
build a sewerage disposal rather than a recy-
cling system, Liebig and others set to work on 
the development of artifi cial fertilizers, to 
fi nd a way to replenish the fertility of farm 
land feeding cities such as London by artifi -
cial means. The age of artifi cial fertilisers 
and chemical agriculture had arrived. I would 
argue that this historic development signifi -
cantly contributed to the unsustainability of 
both agricultural and urban systems today.” 
(Girardet, 2004:77-78)
Although the fi rst response to the notion of using hu-
man waste to fertilise our food is often one of dis-
gust, the use of animal waste seems perfectly normal. 
Yet, our modern sewerage disposal systems are receiv-
ing increasing amounts of scrutiny: 
“as we approach peak fertilizer and peak phospho-
rus, we should put a price on pee and on poop like 
we want to put on carbon. We can no longer afford to 
just fl ush the problem away [...] ‘Urine will soon be 
too precious to fl ush down the loo,’ Professor Mitch-
ell said. ’Already in parts of Europe urine separat-
ing toilets are being introduced. Apparently all new 
homes in the local council of Tanum, in south-west 
Sweden, are required to have urine-separation toi-
lets. That is the pee goes down one tube, and poo 
another.’ She goes onto [sic] say, ‘Sweden has set 
a national target that 60% of phosphorus in organic 
waste, including sewage, must be recycled. At least 
30% of that goes to fertilise agricultural land.’ 
The Prof is calling on drought plagued Australia to 
realise ‘a revolution in sanitation, as dramatic and 
far-reaching as the construction of London’s sewers 
during the Industrial Revolution.’ [...] It’s time 
to get over our fear of poop, redesign our systems 
to separate and store poop and pee, put an economic 
value on it as fertilizer replacements and start put-
ting it to work.” (http://www.treehugger.com/fi les/2011/08/
putting-a-price-on-poop-and-pee.php)
The use of human excrement (also known as humanure) 
has been long over-looked as a viable source of fer-
tilizer. Although human excrement, like all faeces, 
contains pathogens, if it is heated to a high enough 
temperature, or if it goes through a treatment pro-
cess, all the harmful bacteria is killed and the 
‘sewage’ is just as useful as any animal waste fer-
tilizer. It seems logical that we should recycle our 
waste for our own good, instead of using current wa-
ter sanitation techniques. 
“In cities, all waste water goes to the 
sewerage systems and in rural areas, 
it goes to smaller sewerage treatment 
plants. In very rural areas, it all goes 
into septic systems. 80% of this water 
could be reusable as grey water. In most 
cases, this is not even considered, so we 
are left with massive amounts of sewerage 
to treat. The result is extreme pollution 
in and around the water near cities, and 
a waste of very rich irrigation water in 
rural areas.” (Reynolds, 1990:6)
It seems incredibly short-sighted in that our build-
ings require constant maintenance, our power is pro-
duced far away and wired to us, and structures do not 
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catch rain water but rather have 
it pumped to the site via intri-
cate infrastructure. This pattern 
is described as a linear system – 
meaning that all resources enter 
a system and waste is removed. 
Linear systems are in complete 
divergence with nature’s process-
es which are predominantly cyclic 
(cyclic refers to all waste used 
elsewhere as another system’s re-
source). 
It seems commonsensical that we 
should try to live in harmony with 
natural systems and mimic them in 
order to make our lives simpler 
and more environmentally sustain-
able. 
A building system that embod-
ies this cyclic nature is a mod-
el known as an Earthship. Earth-
ship structures are sunk into the 
earth to make use of the temper-
ature-regulating properties of 
the soil. In the process of dig-
ging the trench for the home, the 
soil is kept and used to ‘build’ 
the walls. Waste materials such 
as used tyres, disposed glass and 
aluminium cans are used in com-
bination with the soil to fi ll-up 
the wall structure. Rainwater is 
collected and fi ltered to be used 
as potable water required for the 
house. Waste water is then used 
in a grey-water system known as 
a “botanical cell” and is used to 
water edible plants for consump-
tion by the residents. (Reynolds, 
unknown:15) Once used for these 
functions the water is further re-
cycled and used to fl ush toilets. 
After this water has been used to 
fl ush the lavatory, it is fi ltered 
through a system similar to that 
of a septic-tank or French drain, 
where the water fl ows into exteri-
or planting beds. This means that 
Top and Left: How nature and 
city systems differ.(Reyn-
olds, 1990:3-5)
the same water is reused four times in one struc-
ture; additionally, no external water infrastructure 
or sewerage connection is required. All electricity 
needs are generated by solar panels, wind turbines, 
or a combination of both. Earthships are planned and 
orientated to make full-use of summer and winter sun 
angles; this passive design technique helps to lower 
electricity consumption costs associated with heat-
ing and cooling. Roofi ng, façade features, doors and 
other fi ttings can all be scavenged and repurposed 
when building an Earthship. (Reynolds, 1990)
Although an Earthship model demonstrates sustain-
ability on a small scale, there is no reason why 
one or all of these principles cannot be emulated by 
other types of housing, commercial and retail build-
ings. Simple decisions such as proper orientation 
and designing buildings in section to be aware of sun 
angles can make a signifi cant impact on the comfort 
of the spaces as well as the energy consumption of a 
building. 
Can these sustainable living principles be used on 
an urban scale? Could nature, or rather, urban farm-
ing be considered a type of ‘alternative energy’ and 
be incorporated into future urban planning schemes? 
What methods could be used to assimilate urban farm-
ing into existing urban frameworks? 
“The benefi ts of urban and peri-urban agriculture 
in cities and towns of sub-Saharan Africa (SSA) 
are well recognized across a number of develop-
ment challenges, including poverty alleviation, 
environmental conservation and redressing the 
negative impacts of urbanization[...][I]t is a 
viable and valuable occupation for urban dwell-
Above: Section through an Earthship
(http://www.iagram.com/art/earthship.jpg)
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ers, and that, consequently, land-use planning 
authorities need to make provision for urban ag-
riculture, especially during the spatial plan-
ning process to ensure that there is suffi cient 
land and in suitable locations” (Shackleton, 
2009:245)
Schemes have been proposed in the past by renowned 
architects and planners – which highlight the need 
for elements of nature to be incorporated into cit-
ies. Regardless of the period in time, there have al-
ways been urban-design proposals that emphasise the 
need for natural elements within cityscapes. 
“Spatial urban planning emerged during 
the industrialisation and urbanisation 
surge in Europe during the 19th centu-
ry. It was during this period that the 
idea of integration of urban agriculture 
evolved through the concept of the Garden 
City developed by Ebenezer Howard. The 
underlying goal of the Garden City con-
cept was to combat urban overcrowding, 
diseases and food insecurity in London 
through the establishment of garden cit-
ies, each supporting about 30,000 inhab-
itants by being self-contained in terms 
of employment, food production and rec-
reation [...] A central feature was that 
the plan included residences which were 
surrounded by woodland and had horticul-
tural spaces and family gardens to meet 
the needs of the whole urban community.” 
(Shackleton, 2009:246)
Architects and planners such as Ebenezer Howard and 
Le Corbusier both identifi ed the need to reincorporate 
nature or the natural world back into city life. 
“At fi rst glance, no two approaches to 
urban planning in the twentieth century 
could seem further apart than those of Le 
Corbusier and the Garden City movement: 
the former favoured large-scale, orthogo-
nal, car-based schemes, while the latter 
promoted all things rustic, verdant and 
small scale. Nonetheless, Le Corbusier be-
gan his career as an enthusiast for the 
Garden City movement; its infl uence, more-
over, persisted beyond his early years, 
and is detectable in the ideology if not 
the forms of many of his urban visions. 
The Garden City advocates argued that the 
nineteenth-century industrial city had 
left an appalling legacy of disease-rid-
den, light-starved slum housing, and the 
planners of the twentieth century to deal 
with it.” (Ballantyne, 2010:177). 
Ebenezer Howard, originally destined to be a farm-
er (http://www.library.cornell.edu/Reps/DOCS/howard.htm), was the 
creator of the Garden City model. In 1898 his book, 
To-Morrow: A Peaceful Path to Real Reform was pub-
lished, with studies and sketches proposing a new 
‘city’ lifestyle. Howard’s design was not site-spe-
cifi c, rather it was a model that required adjustment 
according to location. 
“The original drawings and text presented a convinc-
ing case for garden cities of a new high order. Not a 
new type of suburban retreat, as some have supposed. 
Not only cleaner, greener, more effi cient communities 
themselves. Essentially what Howard proposed was the 
planned integration of the cities with their support-
Howard’s Garden City model(Simonds, 1994:212)
ing regions.” (Simonds, 1994:211)
 He advocated a circular self-contained city, with 
grand thoroughfares juxtaposed with smaller pedes-
trianized streets. The town was bordered by a green 
belt – comprising parks and agricultural land. 
“The greenbelt had for Howard both a utilitarian and 
an aesthetic aspect. He wanted it to furnish milk, 
fruit, and vegetables directly to the inhabitants of 
his garden city – combining the advantages of fresh-
ness and the absence of transport and handling charg-
es.” (Creese, 1966:205)
 The town would function as a self-suffi cient entity, 
linked to other similar towns via streamlined trans-
portation routes. “Howard’s ideas attracted enough 
attention and fi nancial backing to begin Letchworth, 
the pioneering venture of what he hoped would become 
a mass movement. A new edition of his book in 1902 
with a different title helped to sustain the movement 
Above and right: Howard’s Garden City model(Simonds, 1994:210)
although it would not be until after the First World 
War that a second town, Welwyn Garden City, would be 
launched.” (http://www.library.cornell.edu/Reps/DOCS/howard.
htm). There were many marketing events held to promote 
Garden City developments, but unfortunately general 
interest did not match the anticipated levels. In-
stead, this prototype was openly mocked by society 
for being ‘ridiculous’. “Early Letchworth was per-
vaded by a spirit of social experiment, attracting 
much ridicule.” (Ward, 1992:6) 
Le Corbusier’s urban planning schemes were more ad-
equately suited to cities of the magnitude that has 
become customary today. At the CIAM (Congrès Interna-
tional d’Architecture Moderne) meeting in 1933 “...
the modern architects of Europe drew up the blueprints 
for what they hoped would be an enlightened new civi-
lization coming to terms with mechanization.” (Cur-
tis, 1982:325) Le Corbusier’s scheme, the ‘La Ville 
Radieuse’ is based on the declarations made in the 
Athens Charter, which he published in the book ‘Charte 
d’Athenes’ in 1943. The proposal displayed not only a 
way to house several million people, but incorporated 
vast amounts of green space into the scheme – typical 
of his work and undoubtedly infl uenced by the Garden 
City model. “The Ville Radieuse as a whole was highly 
centralized and densely populated, yet most of its 
surface was given over to zones of leisure – parks, 
playing fi elds, etc.” (Curtis, 1982:324) Le Corbusier 
recognised that large open spaces are necessary for 
a well-rounded living environment and “... in his 
own way reacted to the world crisis of the period by 
insisting upon the role of architecture in relinking 
individuals and societies to some sort of ‘natural 
order.’” (Curtis, 1982:327) This is rather romanti-
cally portrayed in a portion of the Athens Charter:
Right: Garden City 
ridicule 
(Ward, 1992:6)
Although Howard’s concept 
of Garden Cities, with es-
timated populations of 
32,000, are exceedingly 
undersized to compete with 
the magnitude of modern day 
cities, perhaps his propos-
al may be used as a refer-
ence point for the way for-
ward. Indeed, his schemes 
did continue to inspire 
other architects/planners, 
such as Le Corbusier. 
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“11 The growth of the city gradually devours the sur-
rounding verdant areas of which its successive belts 
once had a view.  This ever-increasing remoteness from 
natural elements aggravates the disorder of public 
health all the more. The more the city expands, the 
less the “conditions of nature” are respected within 
it.  By “conditions of nature” we mean the pres-
ence, in suffi cient proportions, of certain elements 
that are indispensable to living beings: sun, space, 
and verdure.  An uncontrolled expansion has deprived 
the cities of these fundamental nourishments, which 
are of a psychological as well as physiological or-
der.  The individual who loses contact with nature 
is diminished as a result, and pays dearly, through 
illness and moral decay, for a rupture that weakens 
his body and ruins his sensibility, as it becomes 
corrupted by the illusory pleasures of the city.  In 
this regard, all bounds have been exceeded in the 
course of these last hundred years, and this is 
not the least cause of the malaise with which the 
world is burdened at the present time.” (http://mod-
ernistarchitecture.wordpress.com/2010/11/03/ciam%E2%80%99s-
%E2%80%9Cthe-athens-charter%E2%80%9D-1933/)
Left: ‘La Ville Radieuse’
(Biermann, 2003:713)
Yet, a signifi cant difference with the Ville Radieuse 
in comparison to other urban planning schemes is 
that it was broken up into functional zones. These 
were rigidly defi ned and separated from other zones. 
It is this principle that has recurred throughout 
contemporary city-planning. Although this model is 
completely pragmatic and utilitarian, there is no 
consideration for incorporation and combinations of 
functions into a single zone that could cut down on 
the need for transportation to different areas. This 
means that the zones are somewhat disconnected, with 
a kind of detached, indifferent precision. 
Although Le Corbusier’s principles have managed to 
permeate many architectural and planning theories 
worldwide, we now need to reconsider if this separa-
tion of functions has improved our cities or not. It 
is due to this utopian planning that all food-based 
industries are situated on the outskirts of the city; 
and Johannesburg is no exception. 
The city has lost its relationship with, and connec-
tion to, food production; eradicating the requisite 
infrastructure. There seems to be a concerted effort 
to remove all evidence of the food markets that once 
used to sustain Johannesburg residents. 
“The Newtown market served not merely the city but 
the entire Witwatersrand region. By the late 1950s 
its facilities were strained beyond their capacity. 
The Council accordingly acquired 100 hectares of land 
at City Deep, south east of the central city, for a 
new regional produce market and abattoir to be con-
structed for occupation in the seventies. That sound-
ed the death knell of “Newtown”, now grown old and 
obsolete” (Mandy, 1984:56) 
Recent urban renewal has breathed new life into the 
Newtown precinct and the area is on the up-and-com-
ing list of places in Gauteng. Yet, the Potato Sheds 
are in the process of being dismantled. Although the 
Sheds are positioned on prime real estate (and the 
site could be used for another purpose), is there not 
some reason to preserve a portion of the Potato Sheds 
as a meaningful part of our Heritage? In typical Jo-
hannesburg fashion, it seems preferable to tear some-
thing down and build something new in its place. 
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“...ugly hectic Johannesburg, which draws the 
energies that make the rest of the country 
tick...Johannesburg, wears its lack of style 
garishly on its sleeve. Johannesburg is proud 
that history and beauty and all that bunk 
aren’t a signifi cant feature of its landscape. 
Rome wasn’t built in a day, but Johannesburg 
was.” (Nuttall, 2008:223). 
Unfortunately, the pattern of human behaviour has 
shown that people will not change until they are 
forced to. There have been countless discussions 
about the detrimental effects of Global Warming, the 
Energy Crisis, Peak Oil and the like; treaties and 
agreements have been signed, but the vital action 
that is needed, is sluggish. The prospect of a crip-
pling energy crisis is a potential within our life-
Above: The Potato Sheds in Newtown 
(Photograph by author)
time. Without energy in forms to which we are accus-
tomed (such as oil, petrol, electricity etc), cities 
around the world will come to a virtual standstill. 
In fact, this very scenario has already played out 
– with incredible results (see the Special Period in 
Cuba as part of Case Studies). Rather than razing 
cities to the ground and building new utopian ones, 
can we try ‘solve’ the urban problem by suggesting a 
compromise? How can we use what we already have to 
enact change?  The Jozitarian does not try to solve 
the urban problem, rather it is an education scheme 
that proposes ways in which change can be effected 
within the existing urban fabric. 
This begs the question: is there space in the city 
for pockets of small-scale food production, or is 
urban agriculture already happening around us? “The 
Food and Agriculture Organisation (FAO) of the United 
Nations, for example, estimates that more than 100 
million people worldwide derive direct income from 
urban farming. In terms of consumption rather than 
employment, a 1996 study from the United Nations De-
velopment Programme estimates that 800 million urban 
farmers and gardeners produce 15 percent of all the 
Left: The Newtown Market - now the Market Theatre and Museum Africa 
(Benjamin, 1979:98)
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food consumed on the planet.” (Johnson, 2010:49) Al-
though these statistics are not region-specifi c, evi-
dence shows that urban agricultural practices are in 
existence – this practice should be publicised and 
encouraged. 
Although the Jozitarian provides a facility to grow 
food within the city, it is not solely an urban farm, 
as it is more concerned with food education that fa-
cilitates urban farming on the part of the city’s 
inhabitants. “Counterintuitive as it may sound, ur-
ban food gardens are often more productive – in terms 
of the ratio between food yield and size of space – 
than their rural agricultural counterparts. In other 
words, far from being unable to feed ourselves (at 
least partially, and possibly signifi cantly) from our 
small urban plots, we can in fact generate a prodi-
gious amount of food.” (Johnson, 2010:50) It seems 
logical therefore to engage in a partnership between 
certain already-established food organisations in 
order to facilitate self-sustaining urban agricul-
ture and to enable those who are impacted the most 
by high food prices to put food on their own table, 
literally-speaking. 
There are various food organisations that could work 
in a partnership with the Jozitarian:
• Food for Africa – is one of several NGOs in 
South Africa providing food aid to communities 
in need.
http://www.food4africa.org/index.asp?pgid=77
• FAO – Food and Agriculture Organisations of the 
United Nations, for a world without hunger. 
http://www.fao.org
• Food Bank South Africa – “A South Africa without 
hunger and malnutrition.”
http://foodbank.org.za/
Over the last several decades studies revealed the 
impact we have on the globe, but action is slow and 
shows reluctance to make a positive adjustment to 
our lifestyles. Although there have been many urban 
planning proposals to make an attempt to ‘fi x’ the 
problems faced by cities, very few of these projects 
have come to fruition. What can we take from these 
schemes that will help inform a realistic solution to 
the ‘city crisis’? 
“Despite all that farming can do for the city land-
scape and the urban soul, politicians, businesses, 
and planners continue to regard food as a rural issue 
that does not demand the same attention as housing, 
crime, or transportation. Policymakers would be wise 
to realize the nutritional, social, ecological, and 
economic benefi ts of reversing this mindset and put-
ting programs in place to encourage cities to feed 
themselves.” (http://www.worldwatch.org/node/4832)
What is the way forward? How can we ease into a dif-
ferent way of life – way of life that gives us the 
space to farm within our city, in our gardens and in 
our homes? 
“In light of this situation, many people are going 
back to the basics and growing their own food in an 
effort to consume a better product. Victory gardens2, 
community gardens [...] community-supported agricul-
ture programs are creeping into mainstream America 
and are a perfect example of at-home solutions. While 
these efforts are an important part of the food is-
sue, there’s a much larger problem to be solved. How 
do our communities feed themselves in an environmen-
tally sensitive, socially just and economically vi-
able model?” (http://www.urbanfarmhub.org/2010/02/vertical-
farming-could-offer-sustainable-food-supply/). 
Thus, education plays a vital role in any kind of 
progress. But, is it possible to consider the spatial 
implications of the food industry, illustrate them 
in such a manner that they demonstrate the urgency 
for greener-lifestyles to the people to sustain them? 
Could these problems be illustrated so that members 
of the public, government, farmers, and even restau-
2  Victory Gardens were food gardens promoted and used as a food 
source during the World Wars. 
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rant and supermarket owners, take note and change 
accordingly?
The notion of growing your own food needs to be rep-
resented as something appealing. One method of doing 
this is by introducing innovative methods of farming 
to people. One such method is hydroponics.
Hydroponic systems allow high-yield plant growth to 
take place in constricted spaces for a variety of 
reasons; growing trays can often be stacked effec-
tively using the same space several times over – 
which is not possible with generic soil-grown plants. 
If space-saving is one of the advantages of using 
this form of growing, people who live in high-rise 
apartments, complexes or rented accommodation (and 
cannot invest in a garden) are able to produce their 
own food. 
Due to the nature of hydroponic growing techniques, 
many ‘farms’ could be develop within the city. Pre-
fabricated growing pods could be installed in der-
elict/vacant buildings and used to grow food. When/
if the building is demolished/renovated or becomes 
occupied, the pods could be moved elsewhere quite 
easily. 
Hydroponic farming has a sense of appeal – it is a 
‘modern’ method of farming, free of dirt and insects 
(aka the ‘yukky stuff’). This gives it a cosmopoli-
tan gloss, which may aid in getting city-dwellers to 
begin small farming projects at home. This will also 
allow a person living in an apartment to have small 
miniature-farms indoors as a garden-space is not re-
quired. Hydroponic systems are also self-watering, 
which requires minimal maintenance, and will add to 
the appeal of city-farming. 
“There are 6 basic types of hydroponic sys-
tems; Wick, Water Culture, Ebb and Flow (Flood & 
Drain), Drip (recovery or non-recovery), N.F.T (Nu-
trient Film Technique) and Aeroponic.” There are mul-
tiple permutations, but all hydroponic systems are 
based on the six basic types. (http://www.simplyhydro.
com/system.htm)
The Wick System
This is the most simple for of hydroponics. This 
system contains no moving parts. The solution con-
tains nutrients, which is drawn up by a wick from 
the reservoir into the growing medium. Popular grow-
ing mediums include: This system can use a variety 
of growing medium. Perlite, Vermiculite, Pro-Mix and 
Coconut Fibre. 
A disadvantage of using this system is that larger or 
very ‘thirsty’ plants may use up the nutrient solution 
faster than it can be drawn up by the wick. Therefore 
not supplying enough nutrients to the plants. 
HYDROPONICS 101
Water Culture 
This system is the most simple hydroponic growing 
technique that incorporates ‘moving parts’. A “plat-
form” acts as a harness to suspend plants inside 
the nutrient solution. The use of an “air pump sup-
plies air to the air stone that bubbles the nutri-
ent solution and supplies oxygen to the roots of the 
plants.”
Only fast growing plants that require large amounts 
of water, such as lettuce, will fl ourish using this 
system. This system is easy to make and popular for 
educational purposes. 
Ebb & Flow - (fl ood and drain)
This system uses a pump to fi rst fl ood the growing tray 
with nutrient solution stored in the reservoir, then 
to drain the solution back out. This is achieved by 
using an automatic timer in conjunction with the 
pump. The timer is adjusted according to the size, 
quantity and type of plants.
Growing mediums, such as vermiculite or coconut fi -
bre, that retain water are best suited to this type 
of systems so that roots don’t dry out (especially in 
the event of a power failure). Plants can be placed 
directly into the growing medium, or placed individu-
ally in pots for the sake of easier mobility. 
Drip Systems (Recovery/Non-Recovery)
Drip systems the most commonly used hydroponic sys-
tem. This is perhaps because of the simplicity in-
volved. Nutrient solution is fed via a timed, sub-
merged pump, through a drip line onto the base of 
each plant. Recovery systems collect the run-off and 
reuse it, non-recovery systems do not
“A recovery system uses nutrient solution a bit more 
effi ciently, as excess solution is reused, this also 
allows for the use of a more inexpensive timer be-
cause a recovery system doesn’t require precise con-
trol of the watering cycles. The non-recovery system 
needs to have a more precise timer so that watering 
cycles can be adjusted to insure that the plants get 
enough nutrient solution and the runoff is kept to a 
minimum. The non-recovery system requires less main-
tenance due to the fact that the excess nutrient so-
lution isn’t recycled back into the reservoir, so the 
nutrient strength and pH of the reservoir will not 
vary. This means that you can fi ll the reservoir with 
pH adjusted nutrient solution and then forget it un-
til you need to mix more. A recovery system can have 
large shifts in the pH and nutrient strength lev-
els that require periodic checking and adjusting.” 
(http://www.simplyhydro.com/system.htm)
N.F.T (Nutrient Film Technique)
This system is most commonly associated to hydropon-
ic systems. N.F.T systems continuously fl ow nutrient 
solution from the reservoir, into the growing tray, 
over the plant roots and back into the reservoir. 
This means this system does not require a timer. This 
system is usually used without a growing medium – 
plants are placed in plastic baskets that allow their 
roots to hang down. If the fl ow of nutrient solution 
stops, the roots will dry out very rapidly. 
Aeroponic
This system is the high-tech systems of hydroponics. 
Like the N.F.T. system, no growing medium is used. 
The roots hang in plastic baskets and their roots are 
misted with nutrient solution. The misting occurs 
regularly – this is controlled by a timer pump and 
usually occurs at several minute intervals to prevent 
to roots from drying out. 
Information gathered from: http://www.simplyhydro.com/
system.htm
For a long period city-dwellers have seemed not to 
care about the sourcing of our food or how it has been 
produced, but times are slowly starting to change 
based on an emerging ‘hunger’ for ‘food-knowledge’. 
Change is necessary and it will happen in one of two 
ways: the fi rst is by choice and the second is by ne-
cessity. The former is the option that is available 
now; overwhelming evidence shows us that human-ac-
tivity is humankind’s biggest threat to survival. We 
can choose to live differently, while we still have 
the luxury to create the change on our own terms. The 
latter is inevitable; the writing is on the wall and 
I have no doubt that we choose to ignore it. The time 
will come when water will not be considered a basic 
service, but instead a luxury. The same can be said 
about food, as the two are strongly interlinked. 
“The centralized food production system 
is defi nitely one of the major support sys-
tems for human habitat on this planet...
Money is, unfortunately the major objec-
tive of all systems. The various chemi-
cals used to produce more food, faster, 
have radically affected the quality of 
fruits, vegetables, dairy products and 
meats.” (Reynolds, 1990:7)
Although city farming is one of the methods pro-
moted by the Jozitarian, another fundamental prin-
ciple is that of a non-meat diet. Statistics suggest 
that if every person on Earth became Vegan, world 
hunger could be eliminated (http://www.gan.ca/lifestyle/
vegetarian+guide/vegetarians+and+world+hunger/eating+meat+cont
ributes+to+world+hunger.en.html). The production of meat 
requires vast amounts of agricultural land, not only 
for the livestock to graze upon, but the manufacture 
of food required to feed the livestock; food that 
could be feeding people instead. (This is discussed 
further in the Case Studies section.) Unfortunately, 
despite all the evidence, the reality is that most 
people will not stop eating meat altogether. There-
fore, the only alternative for die-hard meat lovers 
is to encourage them to eat less meat. Our government 
will have to become actively involved in providing 
incentives for this to occur and it will mean more 
than just participating in the ‘Meat-Free Mondays’ 
campaign. Enforcing this may be very diffi cult in 
people’s homes, but it could be encouraged in public 
eating areas. Tax rebates could be introduced if a 
restaurant or supermarket cuts down its meat-based 
meal outputs, or if their supplies are delivered from 
the closest possible point, or if they recycle and 
compost their waste. There are many possibilities and 
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combinations at a restaurateur’s/supermarket’s dis-
posal. Food outlets could advertise specials and pay 
particular interest to the importance of vegetarian 
meals – specifi cally in the ingredients, preparation 
and presentation. This may begin to invert the soci-
etal norm of eating meat while out into eating veg-
etarian meals. 
I personally cannot help but feel that the world 
chooses to be ignorant. As long as there is fuel 
(petrol) for people’s cars, electricity (coal-pow-
ered) to watch their televisions and fast-food res-
taurants delivering their favourite meal to their 
door and waste material out of sight. In the majority 
of cases, one’s comfort zone and the familiar hold 
sway.  It is particularly diffi cult to enact change 
when these adjustments are perceived to cause great 
inconvenience or ridicule.
A further complication is the lack of meaningful 
information and know-how (on how to make the neces-
sary changes) and, unfortunately, unless one actively 
seeks to educate oneself about the destruction of our 
planet, this information is not easily accessible or 
regularly broadcast to the masses. However, the old 
adage ‘none so deaf as those who will not hear’ rings 
Left: Early Johannesburg,showing the Alexandra Vegetarian 
Restaurant. (Norwich, 1986:Image 73)
true as there seems to be a general reluctance to be-
lieve this information when it is presented. However, 
like the settlements of long ago, small beginnings 
can become pervasive if given time, purpose, and ef-
fort. The Jozitarian seeks to fi ll this gap by provid-
ing an educational centre to enlighten city-dwellers 
that accumulative, albeit minor differences, can have 
a signifi cant impact if adopted, widely embraced and 
practised by the society it involves. 

CASE STUDIES
These case studies are relevant, not in proposing answers 
for the future of cities, but rather in suggesting possi-
bilities that could inform our future. They are valuable 
resources for providing insight to the Jozitarian. 
1 – The ‘Special Period’ in Cuba
According to Community Service’s documentary titled ‘How 
Cuba Survived Peak Oil’, the dissolution of the Soviet 
Union in the early 1990s resulted in the United States 
of America placing an embargo on Cuba. This action lim-
ited all imports (including food, medical supplies and 
oil) into the country. The amount of food being imported 
into the country was cut by 80%; transportation came to 
a standstill as there was no fuel for vehicles; power-
stations were rarely able to produce any electricity and 
several day-long power cuts became commonplace. The Cuban 
government issued bicycles for people to commute to work 
and food became rationed and subsidized. In a short period 
of time, Cuban citizens had to deal with vast changes to 
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their lifestyles. The crisis affected the entire nation, 
rich and poor alike. 
The huge reduction in oil imports had a devastating effect 
on the agricultural sector of Cuba. Oil-based chemicals 
were the main component of fertilizers and pesticides used 
in Cuban food production. Before the ‘Special Period’, 
Cuba had surpassed the USA in its use of chemical fertil-
izers. Although large yields came from Cuban crops, the 
majority of the vegetation was exported on open markets 
and 55% of basic foodstuffs were imported. 
It was widely assumed that the ‘Special Period’ would 
only last for several months, but it continued long be-
yond anyone’s predictions. Therefore, the economy needed 
to adapt; what transpired was a survivalist-style agri-
culture which became vital for the continued existence of 
a nation. Initially, the severity of the situation forced 
people to squat on any piece of open land to grow food. 
Ordinary citizens who had no training in agricultural 
practices were desperate to provide for their families. 
Gradually, a variety of projects began to convert any par-
cel of arable land into small-scale farms, with the new 
(albeit forced) methods of fertilizer/pesticide-free farm-
ing allowing organic practices to be implemented within a 
few years. The chemical-based fertilizers used in the past 
utterly destroyed the micro-fl ora and fauna of the earth, 
which desperately required a process of rehabilitation. 
Through organic practices it took only three-to-fi ve years 
for the soil to become fertile again. Cuban farmers made 
use of many soil-enhancing alternatives, such as: crop ro-
tation, composting and green manure. Organic kitchen waste 
was used for compost and worms were cultivated to produce 
‘worm humus’ – which is six times richer than regular 
fertiliser. Even though the introduction of sustainable 
farming was forced, as much as 80% of Cuba’s agricultural 
food production is now produced via organic methods.  
In the 1980s, Cuba utilized on average 21,000 tons of 
chemical pesticides annually, after the ‘Special Period’, 
only 1000 tons was used by comparison. Additionally, Cu-
ban researchers have produced remarkable bio-pesticides 
and bio-fertilizers used by Cuban farmers and exported to 
other Central American countries. 
Country-wide famine was avoided due to an urban agricul-
tural movement. This was aided by the arrival of per-
maculture experts from across the world, who travelled to 
Havana and started a permaculture project to train people 
on how to grow their own food. 
Fresh fruit and vegetables are sold at kiosks in neigh-
bourhoods, eliminating the need to travel far distances 
to purchase groceries or to transport vegetation into 
the city from outlying farm areas. More than half of the 
vegetation required in Havana (with a population of over 
two million people) was supplied by urban agriculture. 
Smaller towns were able to produce 80-100% of all veg-
etable needs – the entire yield came from residents who 
had turned their rooftops, patios and yards into produce-
gardens. Moreover, the agricultural sector started to em-
ploy more people than it had previously and, as a result 
of the ‘Special Period’, jobs had been created rather than 
lost. 
Although large machinery helps to make farming more eco-
nomical, it works against the cycles of nature and re-
quires vast amounts of energy to operate – energy re-
sources Cuba no longer enjoyed. Due to the embargo on food 
imports, farmers had to adapt their cultivation methods 
for crops that would not ordinarily survive the Cuban 
heat; for example, mesh was used to partially block the 
sun’s rays, therefore allowing seemingly unsuitable crops 
to be grown. 
Farmers realised that they needed to create farms that 
mimicked a natural system, therefore all that is required 
is the picking of the fruit and vegetables at harvest 
time. Farmers were no longer able to use their tractors; 
not only did they save money from not having to purchase 
fuel and perform maintenance, but also animals were re-
introduced to plough land – an action of which the ben-
efi ts were only realised several years later. The animals 
used in the farming process do not produce the equiva-
lent amount of pollution as do the vehicles. Additionally 
their waste is used as natural fertilizer and worked into 
the soil as the animals move through it. The new animal-
ploughing and organic methods meant that farming had to be 
scaled down. Large-scale machinery obviously facilitates 
the productivity of farms, but private farmers were better 
able to make use of the smaller pieces of land on which 
they toiled. Although they were smaller, these farms were 
more productive than ones owned by cooperatives and the 
government. 
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Parcels of state-owned land were given rent-free to small-
scale farmers on the condition that they grew food on the 
land. This encouraged many people to move back to rural 
areas because land rights were guaranteed and the sense 
of ownership permitted communities to fl ourish.  Communi-
ties began to supply food free of charge to the elderly, 
school children, and pregnant women - not out of a sense 
of duty, but rather out of the ties fostered through the 
power of communities. 
During the three-to-four month period of harvesting, ag-
ricultural waste was burned to produce 30% of the power 
required in Cuba, alleviating some of the pressure off the 
electricity grid. 
The ‘Special Period’ forced Cuban people to eat more and 
a wider range of vegetables; this, in addition to the in-
creased amount of walking or cycling, helped to decrease 
the number of people suffering from diabetes, heart dis-
ease, and strokes.
Albeit an extreme situation, the ‘Special Period’ in Cuba 
is a relevant example of what will happen to cities around 
the globe when the looming energy crisis occurs, and 
therefore stands as a perfect precedent for the future of 
our cities and planet. 
(Above information referenced from Community Service’s 
documentary: ‘How Cuba Survived Peak Oil’)
2 – Veganism/Vegetarianism
‘Nature’s warriors’ can be found in many forms, an example 
of which are Vegetarians and Vegans, but these individuals 
are sadly derided by society as being extremists, fanat-
ics or looneys. However, the contribution of these people 
is possibly what is needed to save man’s destructive path 
because of the parasitic nature of the human race. 
Food is central to every culture, it defi nes our tradi-
tions, distinguishes cultures and spaces and is something 
deeply personal; Food presents an opportunity for people 
to commune and share with each other – not only in fami-
lies, but also across cultural differences. Globalisation 
has allowed food to become hybridised and cooking styles 
to become transculturated. Initiatives to encourage a re-
duction in the consumption of meat may suggest a further 
evolution in modern-day diets. There are currently many 
non-meat initiatives, such as a recent program to promote 
“Meat-Free-Mondays” not only in South Africa, but global-
ly. Many celebrities such as Paul McCartney, Chris Martin, 
and Sheryl Crow have become involved in the efforts to try 
to raise the profi le of these iniatives.  (http://www.tree-
hugger.com/fi les/2009/06/paul-mccartney-meat-free-monday.
php). 
As a vegetarian myself, there is a common misconception 
that to live by these principles you have to give up ‘good 
food’. In my opinion, becoming a vegetarian has proven to 
be quite the contrary; it has given me the opportunity 
to try many new things and be far more adventurous with 
my palate. It is of interest to me that there are often 
‘boring’ and mundane selections on offer for vegetar-
ians at most mainstream restaurants - this is frequently 
disappointing because even though many non-meat options 
can be sourced, there is little evidence of this variety 
on menus. I fi nd it rather humorous when people posture 
as pseudo-vegetarians when the meat on offer is deemed 
‘dubious’ in nature; yet, these same people rarely think 
about what they eat on a day-to-day basis, and the greater 
impact generated by their actions. It is imperative for 
Left: Image from the offi cial Meat-Free Monday website
(http://profi le.ak.fbcdn.net/hprofi le-ak-
snc4/50507_85068389629_2577271_n.jpg)
Right: Image from the South African website that supports Meat-Free 
Mondays
(http://www.supportmfm.co.za/assets/images/mfm_badge.png)
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the sake of our planet to fi nd non-meat alternatives and 
to encourage people to experiment with a vegetable-based 
cuisine. 
Vegetarianism is commonly viewed as counter to the norm 
of traditional western custom. In some religions and cul-
tures, such as sects of Hinduism and Buddhism, vegetari-
anism/veganism is a way of life. Moreover, in low income 
households, vegetarian food is often a much cheaper, but 
still nutritious alternative (as meat is an expensive com-
modity). The adopting of a vegetarian diet may be inter-
spersed with the eating of meat on special or religious 
occasions. The relationship between a ritual/celebration 
and a certain dish is often very powerful, for instance 
one associates Thanksgiving (in America) with eating tur-
key. Yet in some cases, the opposite may occur: vegetari-
anism could be linked to traditions and festivals such as 
the fasts undertaken by Hindus, Muslims, Jews and Chris-
tians in their own approach, during which time they will 
only eat non-meat meals.  
An objective attitude is fundamental when explaining the 
benefi ts of adopting a meat-free diet. There are many as-
pects to a vegetarian/vegan diet, research on these vari-
ous facets is becoming more commonplace and these notions 
fi nd themselves creeping into mass media. A very brief 
motivation as to why a meat-free diet should be adopted 
shall be explained below:
Health benefi ts: Numerous scientifi c projects have shown 
the benefi ts of removing meat, dairy products and eggs 
from one’s diet. Many troublesome diseases such as high 
cholesterol, heart disease, and osteoporosis can be pre-
vented or controlled. The complete eradication of con-
tracting Salmonella or any E.coli related illnesses is 
another advantage.  “Compared with non-vegetarians, West-
ern vegetarians have a lower mean BMI [Body Mass Index], 
a lower mean plasma total cholesterol concentration, and 
a lower mortality from IHD [Ischaemic Heart Disease] [...] 
The evidence available suggests that widespread adoption 
of a vegetarian diet could prevent approximately 40 000 
deaths from IHD in Britain each year.” (Nutrition Society, 
1999) 
“Advances in nutrition research 
during the past few decades have 
changed scientists’ understanding 
of the contribution of vegetarian 
diets to human health and disease. 
Diets largely based on plant foods, 
such as well-balanced vegetarian 
diets, could best prevent nutrient 
defi ciencies as well as diet-relat-
ed chronic diseases [...] If some 
vegetarian diets are healthier than 
diets largely based on animal prod-
ucts, this constitutes an important 
departure from previous views on 
dietary recommendations to prevent 
disease conditions [...] Recent 
scientifi c advances seem to have re-
sulted in a paradigm shift: diets 
largely based on plant foods, such 
as well-balanced vegetarian diets, 
are viewed more as improving health 
than as causing disease, in contrast 
with meat-based diets.” (Sabaté, S, 
2002). 
Pathogens in meat can be very harm-
ful for human health by carrying 
diseases such as Listeria monocyto-
genes, E. coli, and Salmonella: 
“E. coli O157:H7 and Salmonella, for 
example, are more an issue for raw 
meat and poultry since they’re less 
likely to recontaminate food after 
it’s gone through a cooking step to 
kill bacteria. But Listeria mono-
cytogenes can more readily contam-
inate products after they’ve gone 
through a cooking step, since it’s 
so prevalent in the environment and 
grows under refrigeration.” (Na-
tional Provisioner, 2002) 
Due to the nature of high densi-
ties in cities, such as Johannes-
burg, these pathogens could spread 
rapidly and have large-scale health 
ramifi cations for the city’s inhab-
itants if due care is not taken. 
Environmental benefi ts: Animals 
raised for the food industry have 
a signifi cant environmental impact. 
This is due to following factors: Right: Nature’s Warriors 
by Philippe Raffner
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deforestation for grazing purposes; crop farming to pro-
duce feed for the animals; transportation to abattoirs 
and butcheries, and then to homes/restaurants. Each step 
of this process involves resource-heavy utilities: fuel 
for transportation and electricity for preparing, cook-
ing and resultant cleaning. The relationship between meat 
production and the destruction of rainforests is directly 
proportional – as they provide available space for the 
expansion of farmlands. (Girardet, 2004:121) Addition-
ally, the use of artifi cially-manufactured pesticides and 
fertilizers are destroying the soil and eco-systems that 
help to keep the environment in balance.
The large amount of methane gases produced by the live-
stock is a harmful pollutant. Moreover, human practices 
that foul the environment also pollute meat-based food: 
this is evident in the high levels of mercury and tox-
ins found in fi sh, poultry and other livestock. Humans are 
inadvertently poisoning themselves by neglecting to take 
care of the environment. Pesticides, irrigation, genetic 
modifi cation, transportation, packaging, and consumption 
all generate a large amount of waste and pollution. Due 
to the rise in population, and if our living standards 
continue at present levels, there will be twice as much 
meat consumed by 2050; this translates to 465 million tons 
globally. (Based on fi gures from: Food City, 2009) 
Ethical benefi ts: Slaughterhouses and farms are cruel en-
vironments for animals. Many are mistreated and abused. 
These practices are often hidden from the public; com-
panies advertise their brands by depicting picturesque 
fi elds with animals roaming freely, yet the horrors of the 
industry are largely hidden from consumers. Methods of 
rearing and slaughter are inhumane and produce a large 
amount of suffering and distress for the animals. 
3 – Urban Farms
Various multi-storey urban-farm schemes have been pro-
posed in many of the world’s biggest cities, such as New 
York, London, Noida (India) and Dubai. 
Although all are designed as farm towers, theses schemes 
differ greatly in appearance, yet the basic principles 
prevail across all schemes: a multi-storey building that 
makes use of hydroponic growing trays for intensive plant-
based food production. Most proposals aim to house animals 
in these buildings too. All waste is recycled, used as 
a fertilizer or as an alternative energy source. Photo-
voltaic cells, wind turbines, as well as other energy-
creating devices, can be used to generate power for the 
building. 
Although all of these factors seem like pragmatic features 
to be housed in an urban farm, I cannot help but think 
that a large majority of the features could and should be 
used in city buildings – regardless of function.
A defi nite benefi t to having urban farms constructed within 
Above right: The Dragonfl y, proposed urban farm for New York 
(http://inhabitat.com/fi les/dragonfl y3.jpg)
Right: Beehive inspired urban farm proposed for London (http://
inhabitat.com/wp-content/blogs.dir/1/fi les/2011/09/London-Tower-
Farm-Xome-Arquitectos-4.jpg)
Far right: http://inhabitat.com/wp-content/blogs.dir/1/
fi les/2011/09/London-Tower-Farm-Xome-Arquitectos-2.jpg
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the confi nes of the city would come in the 
form of reconnecting people with their 
food. These massive towers would make 
food-production visible to the people 
who consume it. This would be achieved 
not only visually, but physically too. 
Food would have far shorter distances 
to travel to points of sale. Therefore, 
this tightly compacted food-production 
hub would have a smaller carbon foot-
print. Although many schemes for urban-
farming towers have been designed, I do 
not see the likelihood of any of these 
taking effect in the next decade or so. 
This is due partly to property value 
within cities being too high for urban 
farms to be fi nancially viable. Yet, in 
the next two decades, the global popu-
lation will spike – these people will 
need to be housed, fed, entertained, 
etc. – all of these things require 
Top: the amount of food consumed annually if 1kg 
is 1m²
Middle: The amount of land it takes to produce 
this food (note the size it in scale the person 
on the left)
Bottom: The yellow is the amount of land used 
for human consumption, the blue indicates land 
used to grow food for livestock
space. Consequently, farming land will 
become used for other developments in 
the process of urban sprawl, meaning 
that farming activity will have to be 
pushed even further beyond the confi nes 
of the city or transferred into build-
ings (in the form of urban farms).
The world average diet is 850kg per 
person, per year. To grow this amount 
of food takes 1288m2 of land per per-
son; of this area, 789m2 is used for 
food for human consumption and 499.1m2 
is used to grow fodder for livestock. 
As a percentage, 61.25% of land used 
for food production is for human con-
sumption and 38.75% is for feed. This 
means that approximately 40% of land 
is used to farm to feed animals. Using 
very simple logic, if animals were no 
longer part of human diets, then 40% 
more food could be grown for human 
consumption.
If Johannesburg, or rather Gauteng, was to become a self-
suffi cient province regarding food production, how could 
this be achieved? The population of Gauteng is 11,539,259 
(http://www.trueknowledge.com/q/how_many_people_live_in_
gauteng), this multiplied by the average diet (of 850kg 
per person per year) is 8,958,370,150kg per year. Trans-
lated into a spatial analysis, this requires an area of 
11,538,380,753,200m2 or 1153.84km2. If this food-produc-
tion-land were to be fi tted into the existing fabric of 
Gauteng, how could it be realised? The total area of Gau-
teng is only 16,548km2 (http://www.southafrica.info/about/
geography/gauteng.htm) with a human density of 619.1/
km2 (http://en.wikipedia.org/wiki/Gauteng). Gauteng has 
approximately 20% of open land available; this is in the 
region of 230.77km2. If 1153.84km2 is to fi t into 230.77km2 
we would require fi ve layers of stacked food-production-
land. If a greenhouse height of four metres is required, 
these stacked food-production towers would have to be 
twenty metres high; this excludes the area required to 
irrigate the crops and space for livestock. (Calculations 
based on fi gures from Food City, 2009) These calculations 
provide irrefutable proof that vegetarianism has a lesser 
impact on space and resources and, in time to come, it 
will become a necessity rather than an option. 
Right: Proposed urban farm proposed for Noida, India 
(http://inhabitat.com/wp-content/blogs.dir/1/fi les/2011/08/
eco-skyscraper-by-vikas-pawar-2.jpg)
55
According to Janine de Salle’s Design for Food (www.city-
farmer.org), the advantages of urban farming are:
Social: community development and capacity building, ther-
apy and recreation, crime reduction1 and education around 
healthy diets. 
Ecological/Infrastructure: open space management, storm-
water management, habitat creation, increase urban biodi-
versity and waste diversion and composting. 
Economic: Marketing focused on health and sustainability, 
increased property values, investment in local econo-
mies. 
1  Jhanine de Salle’s document does not elaborate how urban 
farming reduces crime, but this could be assumed to be possible via 
the creation of a steady income for previously unemployed persons. 
Left: Proposed urban farm proposed for Dubai 
http://inhabitat.com/wp-content/blogs.dir/1/fi les/2010/03/
dubaispiral2.jpg
The growing bags are specially designed to stop algae 
growing inside – this is achieved by the bags being black 
on the inside. The bags have nutshells placed at the bot-
tom and then are fi lled with sawdust. This mixture helps 
to achieve the correct air-to-water ratio, important for 
this type of hydroponics. 
4 – L.A. Visagie and Sons Pty Ltd. 
In August, I was fortunate enough to be able to take a 
tour of a farm in Nelspruit. The Visagie Farm supplies all 
Woolworths and Checkers stores in the Johannesburg/Preto-
ria region with cucumbers and tomatoes. Their farm employs 
a non-recovery drip hydroponic technique. The plants are 
grown in recycled-plastic bags fi lled with sawdust (a waste 
product from mills). The plants are kept in a greenhouse 
for approximately thirty-four weeks until they are re-
moved and new plants are grown. The greenhouse needs to be 
kept at a constant temperature of 25˚C with water run-off 
carefully monitored at 10-30% daily. 
Above: L. A Visagie Farm, tomato plants growing via 
a drip hydroponic technique 
(Personal Collection)

Once the plants begin to grow, they are placed over a 
looped metal frame – this ensures that when they grow big-
ger and become heavier, that this load is not placed on 
the growing bags. It is also done to prevent diseases from 
forming at the roots of the plant. 
Irrigation is controlled by a series of pumps. Fertilizer 
is mixed with the water and then fed into the irrigation 
system. The pH levels have to be carefully monitored at a 
constant rate of 5.5. 
Interestingly, the food is packaged and labelled on the 
farm premises. When the produce leaves the farm it is ready 
to be placed on the shelf at the supermarket/grocer. 

VISUAL ANALYSIS
Unexpected greenery in the city 
My visual analysis is a study of ‘green’ interventions in 
city settings. 
The Caixa Forum, Madrid, Spain
An example of a ‘green’ intervention in the city is the 
Caixa Forum in Madrid, Spain. The planted wall explores 
implemented strategies which aim to increase the harmoni-
ous synergy between natural elements and built forms. This 
architectural paradox between separation and synchroni-
sation is a relevant approach for my design and exudes 
characteristics I feel convey the spirit of my project. 
Instead of the expected horizontal planes required for 
vegetation, the planted wall of the Caixa Forum (a tech-
nique created by Patrick Blanc) fl ips the plantation by 90˚ 
and places it on a vertical face. 
“On a load-bearing wall or structure is placed 
a metal frame that supports a PVC plate 10 mil-
limetres (0.39 in) thick, on which are stapled 
two layers of polyamide felt each 3 millimetres 
(0.12 in) thick. These layers mimic cliff-grow-
ing mosses and are [used to] support the roots 
of many plants. A network of pipes controlled 
by valves provides a nutrient solution contain-
ing dissolved minerals needed for plant growth. 
The felt is soaked by capillary action with this 
nutrient solution, which fl ows down the wall by 
gravity. The roots of the plants take up the nu-
trients they need, and excess water is collected 
at the bottom of the wall by a gutter before being 
re-injected into the network of pipes: the system 
works in a closed circuit. Plants are chosen for 
their ability to grow on this type of environ-
ment and depending on available light” (http://
hiedrasobrehiedra.tumblr.com/)
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Although Patrick Blanc’s planted wall is a minor part of 
a larger project by Herzog and de Meuron, it is encoun-
tered so unexpectedly on the street that it attracts many 
curious passers-by. The plants seem to defy gravity as 
they cling to the wall and ‘rain’ waters them from invis-
ible sources. By having plants situated on a wall, the 
small plaza allows for more people to drift into it, and 
then under the massive cantilevering edge of the Caixa 
Forum. 
This project dem-
onstrates a unique 
space-saving technique 
as well as an aesthet-
ic playfulness. This 
is a modus operandi 
I would like to em-
ploy in my own design 
of the Jozitarian, as 
it will garner a large 
amount of attention 
from city-dwellers, 
which, in turn, will 
draw them to the facil-
ity. I have designed 
the entrance wall to 
the Jozitarian centre 
to grow vegetation. 
This will serve as the 
building’s introduc-
tion to the visitor; 
these plants would 
have to be chosen ac-
cording to their abil-
ity to grow under such 
conditions.  
Opposite page and Above: Caixa Forum 
(Photographs by author)
Left: conventional planting 
vs.
green walls
The Highline, Manhattan, New York
Another example of a successful urban-greening project is 
that of the Highline in New York. Freight railway lines 
built in the 1930s were used to transport “... meat to 
the meatpacking district, agricultural goods to the fac-
tories and warehouses of the industrial West Side, and 
mail to the Post Offi ce.” (http://www.thehighline.org/
about/faq) Due to many accidents happening at road level, 
the project had been used to elevate freight trains above 
the streets of Manhattan. The railway has not been used 
since 1980 due to an increase in the use of trucks to 
transport goods. 
The ribbons of old track-lines, vacant from disuse, be-
came home to different arrays of planting. The plants 
that started to grow there during the railway’s neglect 
have now been incorporated into the planting scheme. 
The very nature of the Highline affords the opportunity 
for recreational activity to be expressed above street 
level, allowing the super-imposed natural element to fl oat 
above the city as a layered element. This indubitably 
adds a certain amount of curiosity to the scheme – pe-
destrians on street level will be intrigued to experience 
the project and thus will be drawn to it. Points of verti-
Above right: The train tracks during operation. (http://www.thehigh-
line.org/galleries/images/the-high-line-in-operation)
Right: Graffi ti indicating the wish to save the tracks from 
demolition. (http://www.thehighline.org/galleries/images/the-high-
line-1999-2006)
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“... the High Line is committed to working with entre-
preneurial food vendors whose product is good for the 
people eating the food, good for the people who grow it, 
and good for the land. Food is one of our everyday con-
nections to community and to the environment, and through 
food, we aim to connect people to one another and the 
land.” (http://www.thehighline.org/about/high-line-food) 
This shows the strong connection between food and recre-
ational activities – the two seem to go hand-in-hand. 
(http://www.thehighline.org/)
cal circulation onto the highline are provided at regular 
intervals, allowing people easy access to the Highline.
The project is being constructed in three sections, by 
the time it is complete, it will comprise approximately 
a 2,4km length of ‘park’.
This initiative is similar to the Jozitarian, in the re-
spect that it has embraced an old portion of the city’s 
past and recycled it into a new recreational space. Ad-
ditionally, the Highline is involved with food projects: 
Above:http://static.dezeen.com/uploads/2009/06/sectionone6.jpg
Left: http://inhabitat.com/wp-content/blogs.dir/1/fi les/2010/06/high-
linelead2010.jpg
Neighbourgoods Market 
The Neighbourgoods Market is a recently begun venture in 
Johannesburg. The project was started in Cape Town and is 
known as the Old Biscuit Mill. “It is as much a source 
for farm fresh as well as organic foods and locally pro-
duced specialty goods, as it is a meeting point to enjoy 
community, swap ideas and stories, and become educated 
about what we buy and eat by going directly to the source. 
The Neighbourgoods Market has been created along ethical, 
eco-friendly and organic lines, to offer a wide range 
of products from the extended community of Cape Town.” 
(http://www.neighbourgoodsmarket.co.za/about/) Although the 
Johannesburg version is slightly different, the immense 
popularity and sheer volume of people that frequent it 
display the public hunger for such facilities. 
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SITE ANALYSIS
JMT/The Jozitarian
The JMT building, known as The Johannesburg Metropolitan Transport building or often referred to as Transport House 
was the tram repair and administration building constructed in 1938.
In its day it must have been quite an important and well-utilized building, but information about the structure has 
been very diffi cult to obtain. Below is a list of establishments that I visited in order to try fi nd documentation about 
the structure. 
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Regrettably, this site analysis is based on very little 
offi cial documentation and gaps in the building’s history 
may be apparent. Although the process of trying to fi nd 
information and often coming up empty-handed has been a 
frustrating exercise, I think that this reinforces Johan-
nesburg’s systemic lack of concern regarding our Heritage 
buildings. I think this lack of information/concern works 
to my project’s advantage. It strengthens the case that 
this building should be recycled and ‘resuscitated’; per-
haps it is poetic that the Jozitarian seeks to rescue, 
recycle and revamp a disregarded piece of our city that is 
commensurable with this project, which explores respon-
sible and sustainable food production alternatives in the 
urban sphere.
GIfA (Gauteng Institute for Architects) – Unfortunately, 
GIfA did not have any information in their records about 
Transport House. 
The Parktown and Westcliff Heritage Trust – The Trust did 
not have any information regarding Transport House. 
Museum Africa – Only two photographs of Transport House 
taken during its construction in 1938 are on record. No 
other information is available. 
The Brenthurst Library – References to the building were 
found in three books, but these mentions are very brief 
and do not provide much detail. 
Johannesburg City Council – The fi le for the new and old 
stand number(s) was not found in the archives. Only one 
drawing of the building was found, this being the west 
elevation plumbing layout. 
Previous page: JMT Main entrance (Photo by author)
Left: Site Plan, not to scale
From the exterior, the JMT premises are evocative of a 
citadel: the boundary walls dwarf anyone walking past; the 
majority of windows are situated just above eye level in 
order to obscure any gazes attempting to pierce its ‘ar-
mour’. It seems as though the building was erected in such 
a manner to become disengaging - it is disconnected from 
the streets that surround it and rather focuses its gaze 
inward. Boundary walls press right up against the edges of 
the site – not a single area of ERF is wasted. 
Yet, this robust exterior is juxtaposed with a surprising-
ly serene interior. The roof and its supporting structure 
have been ripped out of the building, visually reminiscent 
of a body missing its ribcage. Unexpectedly, the heart of 
the site has a very sombre nature, perhaps because the 
dominating walls block out the noise of the traffi c – or 
because such an oasis is an unpredicted discovery in the 
city. The water stains from the missing saw-tooth roof 
hint at the life the building once had – now, it sits un-
obtrusive and alone, in the hub of a bustling metropolis. 
Each visit to the site has yielded a new discovery, which 
unfortunately came in the form of further destruction: 
burst water pipes, a fl ooded basement, removed fi ttings and 
burgeoning fatuitous graffi ti. 
Left: Image showing the scale of a person walking outside 
the JMT walls
Right: Looking west across the site
(Both photographs by author)

The building is described as not hav-
ing adhered to any specifi c design 
style: “Examples of offi cial buildings 
designed in the Ahistorical Style 
were extended to Central Fire Station 
(1930-2), Kruis Street, Marshalltown, 
and Transport House (1938), Goch 
Street, Newtown, which was built in 
brick only.” (van der Waal, 1987:184) 
A straightforward concrete column-
and-beam structural system with brick 
infi ll makes up its unpretentious aes-
thetic. Windows form strong hori-
zontal bands on the north, east and 
south façades. The only vertical ele-
ments that break the horizontal lan-
guage of the fenestration are com-
prised of the entrances, most notably 
the main doorway with its triple vol-
ume door-to-window entrance bound by 
a stepped architrave. The layout in 
plan is symmetrically designed around 
a central circulation/ablution core 
and lobby space. The lobby leads into 
west-facing passages, which allow en-
try into the compartmentalised east-
Left and right: Vertically articulated entrances.
Opposite page: The close proximity to the highway
(Photographs by author)
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facing rooms. The same layout 
is repeated over three fl oors, 
namely: ground, fi rst and sec-
ond fl oors. The basement con-
tains fewer walls and has fewer 
partitions, but I was unable to 
explore this area fully as it 
was fl ooded on all occasions.   
The east/main façade abuts the 
highway, although this may be 
initially perceived as a nega-
tive attribute it was one of 
the traits that attracted me to 
this particular site. It allows 
for a signifi cant amount of vis-
ibility on several different 
layers. The M1 North has a view 
into most of the second fl oor 
and onto two sections of the 
roof. The M1 South looks onto 
the top-most portion of roof. 
Both portions of the double-
decker section are grid-locked 
at different times of the day 
– this provides ideal times for 
protests and rooftop 
demonstrations with 
a captive audience. 
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Due to the industrial fabric 
of the Newtown area, there 
are a large amount of fac-
tories and light industrial 
buildings. In Barney Simon 
Road in particular sees the 
passage of many delivery ve-
hicles throughout the day. 
There are often trucks parked 
along this road, and for this 
reason, my proposal avoids 
having entry and exit points 
along this street. This road 
has been identifi ed as a pe-
destrian route by the Newtown 
Urban Design Framework, yet I 
think Dolly Rathebe is a more 
convincing option. The road 
is quieter and has adequate 
pavement space to allow for 
pedestrian movement.   
Right: Looking east down 
Barney Simon Road 
(Photo by author)
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Oriental
Plaza
JMT/Transport 
House
Dolly Rathebe  Street
Barney Simo
n Road
M1
M1
M1
The south bounding 
street (Dolly Rathe-
be Street) is a busy 
vehicle thoroughfare 
that joins Newtown to 
the Oriental Plaza, 
and the general Fords-
burg area. Along this 
street, between Trans-
port House and the 
Oriental Plaza, many 
small shops are situ-
ated. These shops sell 
a range of commodities, 
from health-foods to 
home decor. This al-
lows Dolly Rathebe to 
potentially become a 
trade route that will 
encourage pedestrian 
movement between New-
town and Fordsburg. 
Right: Dolly Rathebe 
Street looking in a 
north-eastery direction
(Photo by author)
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Right: JMT 
building, circa 
1938 (Museum 
Africa)
The site is in close proximity to the Oriental Plaza, 
Museum Africa, the Metro Mall, The Sci-Bono Discovery 
Centre, The Workers’ Museum, The Market Theatre, Mary 
Fitzgerald Square and SAB World of Beer. Although Newtown 
has seen a fair share of redevelopment, this sentiment 
has not been extended west on the highway. This site is 
ideally located as a catalyst for redevelopment west of 
the ‘M1-divide’. In fact, the site has been identifi ed in 
many property development schemes. All schemes identify 
the need for social functions to be housed on the site. 
Unfortunately, there has been no response to my efforts 
in contacting the offi ce involved in the tender processes 
aimed at refurbishing the building. 
The site is in close proximity to Johannesburg’s early 
food markets. The silos are situated several city blocks 
north of the site. The Potato Sheds are also very close by 
(Fresh produce was brought into the city and stored here) 
and Mary Fitzgerald Square, which accommodated a weekly 
food market. 
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M1
M1
8
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11
10
1 - The Oriental Plaza
2 - Remade Recycling on Carr Street
3 - The Old Grain Silos
4 - JMT/Transport House
5 - The Potato Sheds
6 - The Old Newtown Market - now Museum Africa
7 - Mary Fitzgerald Square
8 - The Bus Factory/JDA Headquarters
9  - Sci-Bono Centre
10 - SAB World of Beer
11 - Metro Mall
Green spaces indicate open stands that could be 
used for urban farming. 
6FAST FACTS
Development area: 28 060 m²
Development yields: Sector Area
 Retail 3 700 m²
 Office space 2 470 m²
 Residential 17 850 m²
 Hotel 3 520 m²
Investment value: US$40 million
Construction commencements date: Late 2009
83
“The Newtown market served not merely the city but the 
entire Witwatersrand region. By the late 1950s its fa-
cilities were strained beyond their capacity. The Council 
accordingly acquired 100 hectares of land at City Deep, 
south east of the central city, for a new regional produce 
market and abattoir to be constructed for occupation in 
the seventies. That sounded the death knell of ‘Newtown’, 
now grown old and obsolete.” (Mandy, 1984:56)
The layout of the site allows for the project to be com-
pleted in stages. At each phase, the viability of such a 
development could be assessed and adapted. The existing 
JMT block and boundary walls allow for a large portion 
of the brief to be completed before any building takes 
place. The soil on site would need to be rehabilitated, 
which would take a certain period of time before it would 
be optimum for plant growth. 
Several schemes have been proposed to use the site. One 
identifi es the stand as a possible location for housing. 
(http://www.joburg-archive.co.za/2011/inner_city/newtown/udf.
pdf) Other schemes, such as the one by the Johannesburg 
Property Company, suggests a mixed-use development in-
cluding retail, offi ce space, residential, hotel and fi t-
ness functions. This project was intended to begin con-
struction in 2009 and be completed before the FIFA Soccer 
World Cup in 2010. (http://www.jhbproperty.co.za/docs/JPC%20
Brochure.pdf) Other schemes have proposed the JMT building 
to become as function venue as the large interior space 
could be ideal for this purpose. (http://www.joburgnews.
co.za/2006/feb/feb2_transport.stm and http://www.joburgnews.
co.za/2006/nov/nov28_transport.stm) 
In conclusion, the existing urban fabric of the site and 
surrounding area offer a large amount of possibility re-
garding the project. Transport House is easily accessi-
ble, highly visible, situated in a suburb benefi tting from 
wide-ranging gentrifi cation and would be able to generate 
a large amount of interest. Left: Portion of a Johannesburg Property Company document that iden-
tifi es Transport House as a development opportunity. (http://www.jhb-
property.co.za/docs/JPC%20Brochure.pdf, page 11)
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Right: JMT 
building 
during 
construction 
circa 1938 
(Museum 
Africa)
PROGRAMME AND THE 
DESIGN PROCESS
EDIBLE GENTRIFICATION 
“The scene couldn’t have been more urban, and yet we were 
surrounded by an acre of vegetables growing on top of rub-
ble. Maybe there’s something about the contradiction that 
heightens the senses, but rarely have I felt so alert to 
urban possibility.” (Johnson, 2010: 70). 
The impact that farming has on cities and their inhabit-
ants is important to consider. A city relies on the vari-
ous networks that supply it with food. Global population 
growth coupled with rural-to-urban migration (which is 
compounded by factors such as dubious farming practices 
and a continuously decreasing amount of fertile land) are 
the foremost factors that will be responsible for a loom-
ing food crisis. Although Garden City principles have the 
best intentions, they do not provide modern society with 
a viable and realistic solution to modernity’s problems. 
At its very core, the solution to the climate change cri-
sis is education. Figures can be thrown around, academic 
jargon published to induce panic in those concerned by 
global warming; but these fi gures, graphs and pie charts 
are not directly relevant to the everyday individual. In 
order to understand climate change on a global scale, we 
fi rst need to understand our impact on an individual scale. 
This is the intention behind the Jozitarian: to explore 
the ways in which architecture can be utilized to realise 
a fun, educational, and viable city project that becomes 
a mechanism for change. 
The design process of the Jozitarian requires a balancing 
act between a new architectural intervention that merges 
with an existing Heritage structure. The JMT (Johannes-
burg Metropolitan Transport or Transport House) build-
ing was constructed in 1938 as a tram repair/maintenance 
shed. Although the building must have been an important 
part of early Johannesburg’s transport network it is cur-
rently derelict and falling into ruin. Additionally there 
is very little information available about it (see: Site 
Analysis). 
Farming (regardless of scale) is not something that people 
can just pick up and start doing one day. There are so many 
factors and variables involved in producing food. First 
and foremost is the growing medium; for example, the crops 
are only capable of healthy growth if all the requisite 
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nutrients can be found in the soil. Other vital factors 
required for plant growth are sunlight and water, without 
the correct quantities of both, the vegetation will not 
thrive. Growing seasons must be considered as artifi cial 
growing environments require more effort, materials, en-
ergy and space. If any Johannesburger were given the task 
to start a vegetable garden, there is a good chance that 
they would struggle to accomplish it without guidance from 
an experienced ‘farmer’.  
How do we promote and facilitate urban self-suffi ciency in 
urban subsistency? There are various alternatives, in-
cluding greening our buildings, reducing our carbon foot-
print by turning to more effi cient forms of transport, etc. 
One of the biggest adjustments (and perhaps the easiest) 
is the change to our diets. We need to return to having 
an intimate relationship with, and understanding of, our 
food (and the related food production processes) that goes 
beyond banal grocery shopping and mealtimes. But where 
do we begin? Most city dwellers undoubtedly have no idea 
where to begin when it comes to planting and growing our 
own food ourselves! Education is at the root of this prob-
lem and we cannot expect farming to occur in urban areas 
until people possess the essential know-how. Therefore 
the Jozitarian is not an urban farm, rather an education 
centre about HOW to grow your own food, why it is needed 
and to inform citizens about existing food industries.
One cannot teach, or learn for that matter, without a 
hands-on approach. Although the Jozitarian is not an ur-
ban farm, there will be an assortment of small-scale 
farming taking place on the premises. This will sus-
tain the staff and visitors that engage with the fa-
cility. The project seeks to be as self-sustainable as 
possible as deliveries of food from farms on the out-
skirts of the city would defeat the principles of the 
project. In the restaurant, open to the public, the food 
served would only be vegetarian. This will not only in-
crease awareness about a vegetarian/vegan lifestyle, 
but eliminate the need for meat-based products on site.
The Jozitarian is an architectural demonstration of what 
could be done to remedy food-based apathy. It suggests a 
scheme, a different way of life, an agenda of what urban 
food production could/should be – an opportunity to sup-
plement our lives without completely changing them. Any 
new regime needs to be implemented slowly for it to be 
successfully adopted. 
As a business model the Jozitarian would be divided into 
two sectors. The fi rst would be a Non-Governmental Organi-
sation (NGO) and the second, a Visitors’ Centre (VC). Dif-
ferent aspects will be under the control of the NGO and 
others by the Visitors’ Centre Management. Although in-
terlinked, the NGO and the public sector (VC) will serve 
different functions (see below).
The Jozitarian as a company will function in two differ-
ent capacities.
The Jozitarian NGO:
• Administration
• Trolley-pusher/Underprivileged Skills Development 
Program
• Workshops 
• Market
• Rooftop Leasing 
The Jozitarian Visitors Centre:
• Restaurant 
• Cooking Classes
• Tours/Workshops
• Food Factory
• Library, Recipe Archive and Media Centre 
• Wheatgrass Bar
The public functions will not depend on the NGO and vice 
versa. A certain degree of outsourcing is required. A 
viable economic model needs to be created as the estab-
lishment will have to earn money to survive. This will be 
achieved via the tours, classes, restaurant, market and 
workshops which will be profi t-producing components of the 
overall scheme. 
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The ‘Trolley-pusher’ Skills Development Program
One driving factor in the Jozitarian’s manifesto is to 
help the underprivileged put food on the table. Various 
educational workshops will be co-ordinated to teach (free 
of charge) unemployed and low-income bracket citizens 
about farming and how to become self-suffi cient food-wise. 
These individuals will then be provided with an opportu-
nity to work with the Jozitarian to produce food in the 
city. The Jozitarian could lease rooftops of city build-
ings for food farms. This would provide even more space 
to work within a close proximity of the Jozitarian HQ. 
Food would be grown under the agreement that once the 
‘trolley-pushers’’ needs have been satisfi ed the remainder 
can be sold at the Jozitarian market. In exchange, the 
Jozitarian will provide all seeds/seedlings, utensils, 
growing medium and supplements required for the task of 
food-growing.  
In addition to greening the city, creating jobs and feed-
ing people, the trolley-pushers will generate interest in 
the centre – they will be seen walking through the city 
carting fresh produce on their trolleys. A silhouetted 
‘trolley-pusher’ (as a fi gure of individually-motivated 
transformation) inspires the brand emblem for the Jozi-
tarian. 
Even though the project is primarily food-based, I in-
tend for the Jozitarian to have an interest in all things 
sustainable - because a single-focus cause seems counter-
productive and ineffi cient. Therefore, the possibility of 
recycling a derelict structure, salvaging and rejuvenat-
ing it, seems the most environmentally-sensitive and Her-
itage conscious decision. The large open area within the 
JMT walls allows for an integration of a new design juxta-
posed against, and attached to, a surviving piece of early 
Johannesburg architecture. Some buildings in Newtown have 
not been as fortunate; the Newtown Market building (now 
Museum Africa) had its “western end with its twin domed 
towers [...] lopped off to make way for the M1 motorway.” 
(Benjamin, 1979:97) 
The building programme has the following functions:
• Parking (new)
• The Food Factory Restaurant (new)
• The ‘Knowledge Farm’ - Media Centre/ Film-room and 
Education facilities. (both new and existing)
• Offi ces (existing)
• Cooking classes (existing)
• Lecture rooms and basic Classrooms (existing)
• Fields (new) – area for growing
• Market (new)
• Workshops (existing)
• Roof Protest Spaces (existing)
(New/existing indicates which portion of the design 
the function falls under - see Site analysis for more 
information.)
When trying to decide how the new building should be 
placed on site, several options were available. One was 
to place all new functions up against the existing bound-
ary walls – forming courtyard spaces in the centre of the 
site. This option, however, would create large distances 
for people to walk, as well as potential light implica-
tions which would hamper plant growth in the courtyards. 
Therefore, instead I chose to look at the JMT block from 
the east of the site, to see what clues the existing 
structure gave. It seemed pragmatic to link the building 
in the centre – therefore allowing the existing vertical 
circulation core and lobby to be in close proximity to 
where the new and old structures meet. This decision al-
lowed the Jozitarian to ‘grow’ out of the central core. 
Entry for cars and pedestrians is situated on the south 
façade (on Dolly Rathebe Road); a ramp leads the visi-
tors through a planted wall into the main lobby. Upon ar-
rival, a view out into the ‘fi elds’ is the fi rst sight to 
engage visitors. The restaurant opens up from the lobby 
space – with a balcony to allow people to experience the 
fi elds. The kitchen boasts generous amounts of glazing, 
this allows patrons to see how the meals are being pre-
pared – allowing them to connect with the food-making 
process – albeit visually. The kitchen has direct access 
to the fi elds – this allows the chef and cooks to pick the 
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vegetation prior to preparation – ensuring the ultimate 
in freshness. 
From the main lobby, a ramp pulls visitors upstairs into the 
‘Knowledge Farm’. The Knowledge Farm incorporates visual 
displays, interactive media, fi lm screenings and hands-on 
activities to educate visitors about farming and the food 
industry. The Knowledge Farm begins in the new section of 
the building but fi lters into the existing structure. From 
here, visitors travel to the next level upwards and onto 
the roof terrace, which presents a fl exible space, used 
for plant growth, and doubles as a function venue. The 
elevated view allows one an almost 360˚ view of the city. 
At the end of the roof level, is a wheatgrass bar where 
shots are served as the fi nale of the tour. 
Access to the workshops is available from the main entry 
or the lobby space between the Jozitarian and existing JMT 
structure. Workshops sell a variety of goods – but all are 
sustainable, recycled or both. For example, products that 
could be sold are sandals manufactured from old car tyres, 
accessories made from aluminium tins/plastic, as well as 
home food-growing kits made from plastic bottles. The 
seedling garden is positioned on top of the workshops; 
the seedlings are planted here with the intention of be-
ing taken by the trolley-pushers to their garden sites 
around the city. A dedicated courtyard is provided for 
the trolley-pushers with trolley-parking spaces.
The ‘class’ portion of the programme, situated inside the 
existing JMT building, includes a lecture room, class-
rooms, seminar rooms, as well as cooking-class facili-
ties. All of these are linked via a lobby to the new sec-
tion, so that if the facility is being used for seminar 
purposes a link to the restaurant is easily accessible. 
The ‘Knowledge Farm’ fl ows from the Jozitarian into the 
existing JMT structure and occupies the fi rst fl oor of the 
structure. 
The second fl oor of the JMT building is used for adminis-
trative functions. 
Classrooms are situated on the ground fl oor of the existing JMT building
The Knowledge Farm continues into the fi rst fl oor of the JMT structure
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The existing roof spaces are used for advertisements, as a 
protest or demonstration space to raise awareness by tar-
geting passing motorists and as a plant growing space. 
The basement level of the JMT building will be converted 
into a seed-bank. This will allow farmers, members of the 
public, and the government to have a back-up supply of 
seeds if they are ever required. This facility is not open 
to the public – as the environment needs to be carefully 
controlled. The seed-bank requires a low temperature and 
humidity to prevent the seeds from sprouting. The fact 
that the basement is sunken into the earth allows for the 
temperature to be regulated to an extent by the thermal 
properties of the soil – thus reducing the heating and 
cooling requirements. 
Offi ces and administration occupy the second fl oor
Roof spaces are used for advertising, protests, demonstrations and planting
The Triangle Design Motif
A recurring element that I encountered during the design 
process was that of various triangular shapes. Firstly, 
the recycle sign is in the formation of a triangle – since 
the Jozitarian would recycle and encourage the activity, 
the symbol is relevant. Secondly, a food pyramid shows 
the foundation for a healthy diet – this notion is also 
central to the lifestyle promoted by the Jozitarian. The 
remnants of the saw-tooth roof on site once again repeats 
this motif. When consulting plans of the area, I found 
that early Johannesburg was also planned as a triangular 
area. 
The Jozitarian echoes the industrial aesthetic it is sur-
rounded by; the centre aims to attract people, provide 
information, and disseminate wisdom. It is a knowledge 
farm, a food factory, an urban-oasis, a part of the city 
teeming with life and possibility. 
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Right: Drawing of 
Johannesburg, circa 
1902
(Norwich, 1986)
DESIGN 
DRAWINGS
PROCESS WORK

DESIGN 
DRAWINGS
THE JOZITARIAN
THE CENTRE FOR RESPONSIBLE 
FARMING AND ETHICAL EATING
The city has a complex and delicate relationship with food. City-
dwellers have lost the connection they once had with food. Modernity 
has provided us with ‘food convenience’, but this comes at a cost. 
The Jozitarian is a panacea that aims to reconnect people with food.
Johannesburg (Jozi) + food (tarian) = 
Jozitarian
Food networks are strained and the possibility of a food crisis 
within our lifetime is impending. This, coupled with increasing 
world-wide population, climate change and energy crises, does not 
paint a promising picture of the future.
An education about the various processes involved in food production 
is required; a paradigm shift, as well as abstinence from consuming 
certain foods (i.e. vegetarianism) are some of the most significant
changes a city-dweller can make in an effort to amend the effects of 
global warming. Therefore, the Jozitarian fills this gap by providing an 
educational centre to enlighten city-dwellers, to prove that accumula-
tive differences, can actually have a large impact if widely adopted. 
The Jozitarian Headquarters is located in Newtown, situated to en-
sure easy accessibility. Bounded by Barney Simon Road, Henry Nxumalo 
Street, and Dolly Rathebe Street in Newtown, the intervention rescues 
a collapsing heritage building and recycles it, thus breathing new life 
into a forgotten part of Johannesburg’s history.
Transport House/JMT shorty after construction 
(circa 1938, Museum Africa)
Aerial Photograph of Central Johannesburg Figure Ground 1:5000
Trolley-Pusher walking past the site Interior panoramic photograph of the site 1  – The Oriental Plaza2  – Remade Recycling
3  – Grain Silos
4  – JMT/Transport House
5  – The Potato Sheds
6  – Mary Fitzgerald Square
7  – The Bus Factory/JDA
     Headquarters
8  – Sci-Bono Centre
10 – SAB World of Beer
11 – Metro Mall
Green spaces indi-
cate open stands 
that could be used 
for urban farming. 
Grey indicated resi-
dential areas that 
would be serviced 
by the Jozitarian
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The Hydroponics Field
This field is able to have 8184 
plants growing at once. These 
plants will be grown using a 
drip hydroponic technique. 
Water for the irrigation is 
gathered on site from rain-
water and purified waste water. 
These plants would be sold in 
the Fresh Produce Market
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The Food Factory
The on-site restaurant is based 
on principles of re-establishing 
a connection to one’s food. This 
is achieved by complete visual ac-
cess into the main kitchen as well 
as into the Permaculture Fields. 
Chef Pods
Chef Pods allow a group of people
to interact with the chef that is
producing their meal. They will 
be able to pick their own veg-
etables, see how they are pre-
pared and finally – to eat them. 
This existing slab will 
become a landscaped area 
for wildlife that will be 
attracted to the site. In-
creased urban biodiversi-
ty will be necessary for 
the Permaculture garden 
to function as a system. 
The Ducts
The large ducts have several pur-
poses. Three of the ducts are used 
for circulation, namely two fire
escape stairs and one lift shaft. 
The other three are used as exhaust 
ducts for the kitchen extraction 
fans. Additionally they are used 
as passive  heating/cooling sys-
tems. The dark metal sheeting will 
heat up via radiation from the sun. 
This hot air will be pumped into 
the space in winter. In summer, 
the rising hot air will be used to 
draw cool air into the space. 
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The Trolley-Pushers’ Rooftop Garden
The rooftop above the workshops is able to ac-
commodate a minimum of 900 tires. Trolley push-
ers grow seedling in the tires, these plants 
are then taken elsewhere to be grown into matu-
rity. Trolley-Pushers are educated how to grow 
food and to produce vegetables for their own 
consumption. Any excess is brought back to the 
Jozitarian and sold at the Fresh Produce Market
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The Permaculture Field
This field uses techniques of growing that 
mimic natural systems. This area of plant-
ing would be sufficient to feed 1125 people 
per day. These plants are used in the prepa-
ration of food in the Food Factory (restau-
rant) and for the Cooking Classes. Excess veg-
etation is sold at the Fresh Produce Market.
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The Triangle Wall
The tri-angle design motif was used on the 
South wall to allow winter light to reach the 
Trolley-Pushers’ garden. This element also 
creates a visual link between the interi-
or and exterior elements of the Jozitarian. 
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1:200
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1:200
The Rooftop
The rooftop has a 
wheatgrass bar, this 
allows city dwell-
ers to relax with a 
nutritious smooth-
ie while enjoying a 
360˚ view of 
Johannesburg.
The Knowledge Farm
The Knowledge Farm is the inter-
active space where food-tours are 
given. Exhibitions range from hy-
droponic systems, soil and plant 
structure, nutrients, food produc-
tion systems. A food library is 
available to the public as well as 
a documentary theatre. This space 
is supplemented by a Media Space 
that allows for technology based 
methods of food education. The Gal-
lery space allows for exhibitions 
to take place at the Jozitarian. 
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RAIN WATER CHANNELLED TO POND
WASTE WATER FILTERED THROUGH FRENCH DRAIN
PURIFIED WATER IRRIGATES HYDROPONIC PLANTS
Public
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TECHNOLOGY
The Jozitarian is an education-based scheme – a project 
that teaches about farming requires an on-site farm in or-
der to teach via hands-on methods. Therefore, the growing 
spaces need to be technically resolved so that food would 
be grown to maximum effect on site. 
The two most important external factors contributing to 
plant growth are water and sunlight. Therefore, how do you 
achieve the maximum amount of solar gain vital for plant 
growth in the presence of buildings? Additionally, in line 
with environmental building practice - there is a need to 
capture all the water that falls on site. A system needs 
to be developed by recycling and using all the natural 
resources available to this location. 
This means that the site needs to be designed as an envi-
ronmental system. The physical aspects of the site need 
to be dealt with in such a manner that the maximum yield 
is obtained from the site. 
The site has several gardens:
• The Trolley-pusher’s garden (a garden to teach low-
income individuals how to farm to feed themselves, 
but also a seedling garden – so these plants can be 
taken elsewhere to be grown)
• The Kitchen garden (this garden produces food for 
consumption by visitors to the restaurant)
• The Production garden (this garden cultivates pro-
duce for commercial sale at the Jozitarian and at 
various points around Johannesburg, for instance the 
Neighbourgoods’ Market on Juta Street in Braamfon-
tein).
Each garden is situated on a different portion of the site 
and employs different growing techniques. A mixture of 
permaculture, tyre-planting and hydroponics will be used. 
Each garden will require very careful planning regard-
ing areas of sunlight/shadow to plan what types of plants 
should be planted in what areas. Some plants like peas, 
lettuce, and kale can grow in partial shadow, while others 
(like tomato plants) cannot. 
The main impetus for the technology aspect of the design 
is to use Permaculture techniques informed by the writings 
of Bill Mollison. My understanding of Permaculture is that 
systems must be created to mimic those found in nature. 
Permaculture seeks to combine social, environmental, and 
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The Kitchen Garden
The Production Garden
The Trolley-Pusher 
Rooftop Garden 
Light - The building is designed in the North/South section 
to allow maximum winter light into the southern ‘fi elds’. 
The triangular formation was not only a repetitive ele-
ment in surrounding elements, but it allows the lower sun 
angles experienced in winter to reach the vegetation in 
the areas that would be in the shade (if the building did 
not take on this formation). 
economic systems all together – in such a way that every 
system benefi ts from the practices employed. The use of 
Permaculture techniques do not only have the potential to 
increase agricultural yields, but also aid in the creation 
of urban bio-diversity. 
The fi elds need to be designed with the following compo-
nents in mind
• Sunlight
• Water
• Animals 
• Insects
• Plants
The interaction between these elements will ultimately 
dictate the success of the scheme. I will discuss each of 
these individual elements further – as well as the impact 
they have on each other in order to form as many closed-
loop systems as possible (explained below). 
Right: Section indicates how light is able to enter the 
Trolley-Pusher’s garden throughout the year. Summer sun 
angles are represented in orange and winter in blue.
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Water – Rainwater collection systems will be implemented 
on site. The existing fall of the site allows for gravity 
to do most of the hard work as the collection point will 
be situated on the western-most portion of the site. Run-
off will be collected in a storage tank underneath the new 
parking facilities. 
Waste water from toilets and washbasins will be collected 
on the eastern portion of the site. The water will then be 
passed through a septic tank (anaerobic digester), then 
into an aerobic digester and fi nally into a UV (ultra-vio-
let) fi lter. This process will eradicate any of the harm-
ful pathogens, E.coli and other harmful organisms. “The 
results are that solids, metals, and disease organisms 
RAINWATER-FLOW DIAGRAM
are very greatly reduced by the fi rst (anaerobic) treat-
ment of sewerage. What, in fact, happens to the sludge? 
It becomes methane. In an anaerobic shallow pond, or a 
deeper agitated pond, the more sludge, the more active the 
pond. Thus, a self-regulating equilibrium condition soon 
establishes where input balances gas output.” (Mollison, 
1988175) This water will then pass through a French drain 
system – this will allow water to irrigate the fi elds in-
stead of being fl ushed into a municipal sewer. Any excess 
water will collect in a dam at the lower portion of the 
site. This pond creates a space for aquatic life (such as 
frogs, fi sh, ducks and aquatic plant-life). The waste wa-
ter (which will contain trace elements required for plant 
growth) will help to nourish food to be consumed – this 
forms a closed loop system
WASTE WATER DIAGRAM
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Any overfl ow will be directed into a storage tank that is 
situated underneath the parking. Water is taken from this 
overfl ow tank and pumped to the Hydroponics Pump Room. In 
this room, the water is purifi ed, soluble fertilizer is 
added and it is pumped up to the Production Garden above. 
This solution will be used in a Drip Hydroponic system for 
food production on this level.
OVERFLOW TO HYDROPONIC 
PRODUCTION GARDEN 
DIAGRAM
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Animals – Animals such as birds will be attracted to the 
site in order to nest. Bird excrement is also high in 
phosphorous – therefore any faeces dropped in the fi elds 
will aid the plant-life. Birds will help to control the 
number of pests – by eating insects that would be harmful 
for the vegetation. The inhabitation of specifi c birds such 
as owls would help to control potential rodent problems. 
Insects – The presence of planting will attract a range 
of bug-life. Insects will aid in the cross-pollination 
of plants. They will also create a food source for the 
other animals on site such as birds, reptiles and other 
insects. 
Plants – Produce, and education about farming, is the main 
focus of the project. Yet, it will not take the form of 
conventional monoculture farming practices. The plant-
ing will be mixed, by placing complementary plants adja-
cent to each other. Additionally, the garden will need to 
be planned in conjunction with shadow diagrams, so that 
plants that need sun/partial shade can be positioned in 
the correct location. 
Additionally, the plant life attracts insects, which in 
turn attracts animals, which helps to balance and maintain 
the system. This facilitates an increase in the urban bio-
diversity of the city. 
Another planning technique Mollison suggests is called 
“Relative Placement” (Mollison, 1988:38). Relative place-
ment informs what needs to be placed where – this allows 
certain systems to supplement others. For example, the 
restaurant requires certain elements in order to func-
tion:
• Energy to cook (stoves, ovens, microwaves, fridges 
etc.)
• Water supply (for both cooking and cleaning pur-
poses)
• Food to prepare
• Waste disposal 
The food prepared in the kitchen is grown in the garden 
(this food is irrigated by waste water coming from basins, 
toilets and appliances like dishwashers). This food is 
eaten and any left-over portions can be placed into a com-
post heap. The compost fertilises the soil which benefi ts 
future plant growth. The gases released from the process 
of rotting food produces methane gas that can be collect-
ed and used to cook with. This is an example of another 
closed-loop system. Therefore, using the logic of rela-
tive placement, the kitchen needs to be in close proximity 
to the growing fi elds for a variety of reasons. 
Although the gardens are planned using the most consider-
ation possible, a certain amount of trial and error would 
be necessary before the gardens and system could work ef-
fi ciently. 
Below Left: Ducts heat up and draw hot air out of the building 
in summer.
Below Right: Ducts heat up and pump hot air into the building 
in winter.
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